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PROPOSED  RULE  MAKING 


DEPARTMENT  OF  AGRICULTURE 

Consumer  and  Marketing  Service 

[  9  CFR  Parts  301-330  1 

MEAT  INSPECTION 

Notice  of  Proposed  Rule  Making 

Notice  is  hereby  given  in  accordance 
with  the  administrative  procedure  provi¬ 
sions  in  5  U.S.C.,  section  553,  that  pursu¬ 
ant  to  the  Federal  Meat  Inspection  Act 
(34  Stat.  1260,  as  amended  by  the  Whole¬ 
some  Meat  Act  of  1967,  Public  Law  90- 
201,  81  Stat.  584,  21  U.S.C.,  Supp.  m, 
601  et  seq.) ,  the  Talmadge-Aiken  Act  of 
September  28,  1962  (7  U.S.C.  450),  and 
the  Act  of  July  24,  1919  (7  U.S.C.  394), 
the  Consumer  and  Marketing  Service 
proposes  to  revise  the  Federal  meat  in¬ 
spection  regulations  in  9  CFR  Parts  301- 
329  to  read  as  set  forth  below,  including 
the  addition  of  a  new  Part  330. 

Statement  of  considerations.  The  Fed¬ 
eral  Meat  Inspection  Act  was  extensively 
revised  by  the  Wholesome  Meat  Act. 
Such  revision  of  the  legislation  necessi¬ 
tates  or  makes  appropriate  niunerous 
changes  in,  and  additions  to,  the  Federal 
meat  inspection  regulations. 

This  proposed  revision  of  the  regula¬ 
tions  does  not  reflect  certain  other 
changes  in  the  regulations  which  have 
been  or  may  be  proposed  and  will  be 
determined  separately.  Nor  does  this 
document  reflect  changes  made  in  the 
present  regulations  by  amendments 
adopted  after  February  1, 1969. 

All  amendments  adopted  after  that 
date  in  other  rulemaking  proceedings 
under  the  Acts  will  be  reflected  as  ap¬ 
propriate  in  the  regulations  as  Anally 
revised  in  this  proceeding. 

Chapter  III — Consumer  and  Market¬ 
ing  Service  (Meat  Inspection),  De¬ 
partment  of  Agriculture 

SUBCHAPTER  A — MEAT  INSPECTION 
REGULATIONS 

Part 

301  Definitions. 

302  Application  of  Requirements;  Inspec¬ 

tion. 

303  Exemptions. 

304  Applications  for  Inspection;  Grant  cr 

Refusal  of  Inspection. 

305  Official  Numbers;  Inauguration  of  In¬ 

spection;  Withdrawal  of  Inspection; 
Reports  of  Violations. 

306  Assignment  and  Authorities  of  Program 

Employees. 

307  Facilities  for  Inspection. 

308  Sanitation. 

309  Ante  Mortem  Inspection. 

310  Post  Mortem  Inspection. 

311  Disposal  of  Diseased  or  Otherwise  Adul¬ 

terated  Carcasses  and  Parts. 

312  Official  Marks,  Devices  and  Certificates. 

314  Handling  and  Disposal  of  Condemned 

or  Other  Inedible  Products  at  Official 
Establishments. 

315  Rendering  or  Other  Disposal  of  Car¬ 

casses  and  Parts  Passed  for  (booking. 

316  Marking  Products  and  Their  Contain¬ 

ers. 

317  Labeling,  Marking  Devices,  and 

Containers. 


Part 

318  Entry  into  Official  Establishments; 

Reinspectlon  and  Preparation  of 
E*roduct6. 

319  Definitions  and  Standards  of  Identity 

or  Compoeltian  and  Standards  of  Pill 
of  Containers. 

320  Records,  Registration,  and  Reports. 

321  Cooperation  with  States  and  Territories. 

322  Exports. 

325  Transportation. 

327  Imported  Products. 

329  Detention;  Seizure  and  Condemnation; 

Criminal  Offenses. 

330  Regulations  Governing  Certain  RetaU 

Stores  and  Restaurants  in  the  District 
of  Columbia. 

331  [Reserved) 

335  [Reserved] 

PART  301— DEFINITIONS 

§301.1  Meaning  of  terms. 

As  used  in  this  subchapter,  unless 
otherwise  required  by  the  context,  the 
singular  form  shall  also  import  the 
plural  and  the  masculine  form  shall  also 
import  the  feminine,  and  vice  versa. 

§  301.2  Definitions. 

As  used  in  this  subchapter,  unless 
otherwise  required  by  the  context,  the 
following  terms  shall  be  construed;  re¬ 
spectively,  to  mean; 

(a)  The  Act.  The  Federal  Meat  In¬ 
spection  Act  of  March  4,  1907,  34  Stat. 
1260,  as  amended  by  the  Wholesome 
Meat  Act  of  1967,  81  Stat.  584  (21  U.S.C., 
Supp.  Ill,  secs.  601  et  seq.) . 

(b)  The  Department.  The  U.S.  De¬ 
partment  of  Agriculture. 

(c)  Secretary.  The  Secretary  of  Agri¬ 
culture  of  the  United  States  or  lus 
delegate. 

(d)  Consumer  and  Marketing  Service. 
The  Consumer  and  Marketing  Service 
of  the  Department. 

(e)  Administrator.  The  Administrator 
of  the  Consumer  and  Marketing  Service 
or  any  officer  or  employee  of  the  Depart¬ 
ment  to  whom  authority  has  heretofore 
been  delegated  or  may  hereafter  be  dele¬ 
gated  to  act  in  his  stead. 

(f)  Program.  The  Meat  Inspection 
Program  of  the  Consumer  and  Marketing 
Service. 

(g)  Inspector.  An  inspector  of  the 
program. 

(h)  Program  employee.  Any  inspector 
or  other  individual  employed  by  the  De¬ 
partment  who  is  authorized  by  the  Secre¬ 
tary  to  do  any  work  or  perform  any  duty 
In  connection  with  the  iHxigram. 

(i)  Official  establishment.  Any  slaugh¬ 
tering,  cutting,  boning,  meat  canning, 
curing,  smoking,  salting,  packing,  render¬ 
ing.  or  similar  establMiment  at  which 
inspection  is  maintained  \mder  the  regu- 
lati<ms  in  this  subchapter. 

(j)  Officer  in  charge.  The  officer  in 
charge  of  a  circuit. 

(k)  Circutf.  One  or  more  official  estab¬ 
lishments  included  irnder  the  supervision 
of  an  officer  in  charge. 

(l)  Person.  Any  Individual,  firm,  or 
corporation. 


(m)  Firm.  Any  partnership,  aseocia- 
ticm,  or  other  unincorporated  business 
organization. 

(n)  Meat  broker.  Any  person  engaged 
In  the  business  of  buying  or  selling  car¬ 
casses,  parts  of  carcasses,  meat  or  meat 
food  products  of  livestock  on  commission, 
or  otherwise  negotiating  purchases  or 
sales  of  such  articles  other  than  for  his 
own  acooimt  or  as  an  employee  of  an¬ 
other  person. 

(o)  Render er.  Any  person  engaged  in 
the  business  of  rendering  carcasses  or 
parts  or  products  of  the  carcasses  of  any 
livestock  except  rendering  conducted 
under  inspection  or  exemption  under  title 
I  of  the  Act. 

(p)  Animal  food.  Any  product,  in¬ 

tended  for  use  as  food  for  dogs,  oats,  or 
other  animals,  derived  wh<flly  or  in  part 
from  the  carcasses  or  parts  or  products 
of  the  carcasses  of  any  livestock.  ^ 

(q)  Animal  food  manufacturer.  Any 
person  engaged  in  the  business  of  manu¬ 
facturing  or  processing  animal  food. 

(r)  State.  Any  State  of  the  United 
States  or  the  CJommonwealth  of  Puerto 
Rico. 

(s)  Territory.  Guam,  the  Virgin  Is¬ 
lands  of  the  United  States,  American 
Samoa,  and  any  other  Territory  or  pos¬ 
session  of  the  United  States,  excluding 
the  Canal  Zone. 

(t)  Commerce.  Commerce  between  any 
State,  any  Territory,  or  the  District  of 
Columbia,  and  any  place  outside  thereof ; 
or  within  any  Territory  not  organized 
with  a  legislative  body,  cw  the  District  of 
Columbia. 

(u)  United  States.  The  States,  the 
District  of  Columbia,  and  the  Territories 
of  the  United  States. 

(v)  Capable  of  use  as  human  food. 
This  term  applies  to  any  carcass,  or  part 
or  product  of  a  carcass,  of  any  animal, 
imless  it  is  denatured  or  otherwise  identi¬ 
fied  as  required  by  §§  325.11  and  325.13 
of  this  subchapter  to  deter  its  use  as 
human  food,  or  it  is  naturally  inedible 
by  humans,  e.g.,  hoofs  or  horns  in  their 
natural  state. 

(w)  FdtbZe.  Intended  for  use  as  human 
food. 

(x)  Inedible.  Adulterated,  uninspected, 
or  not  intended  for  use  as  human  food. 

(y)  Prepared.  Slaughtered,  canned, 
salted,  rendered,  boned,  cut  up,  or  other¬ 
wise  manufactured  or  processed. 

(z)  Cutting  up.  Any  division  of  any 
carcass  or  part  thereof,  except  that  the 
trimming  of  carcasses  or  parts  thereof 
to  remove  surface  contaminants  is  not 
considered  as  cutting  up. 

(aa)  Adulterated.  This  term  applies 
to  any  carcass,  part  thereof,  meat  or 
meat  food  product  under  one  or  more 
of  the  following  circumstances: 

(l)  If  it  bears  or  contains  any  poison¬ 
ous  or  deleterious  substance  which  may 
render  it  injurious  to  health;  but  in  case 
the  substance  is  not  an  added  substance, 
such  article  shall  not  be  considered 
adulterated  under  this  clause  if  the 
quantity  of  such  substance  in  or  on  such 
article  does  not  ordinarily  render  it  in¬ 
jurious  to  health; 
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(2)  (i)  n  it  bears  or  contains  (by  rea¬ 
son  of  administration  of  any  substance 
to  the  live  animal  or  otherwise)  any 
added  poisonous  or  added  deleterious 
substance  (other  than  one  which  is;  (o) 
a  pesticide  chemical  in  or  on  a  raw 
agricultural  commodity,  (b)  a  food  addi¬ 
tive,  or  (c)  a  color  additive) ,  which  may, 
in  Uie  judgment  of  the  Administrator, 
make  such  article  unfit  for  human  food; 

(ii)  K  it  is,  in  whole  or  in  part,  a  raw 
agricultural  commodity  and  such  com¬ 
modity  bears  or  contains  a  pesticide 
chemical  which  is  unsafe  within  the 
meaning  of  section  408  of  the  Federal 
Food,  Drug,  and  Cosmetic  Act; 

(ui)  If  it  bears  or  contains  any  food 
additive  which  is  unsafe  within  the 
meaning  of  section  409  of  the  Federal 
Food,  Drug,  and  Cosmetic  Act; 

(iv)  If  it  bears  or  contains  any  color 
additive  which  is  unsafe  within  the 
meaning  of  section  706  of  the  Federal 
Food,  Drug,  and  Cosmetic  Act:  Provided. 
That  an  article  which  is  not  deemed 
adulterated  imder  subdivision  (ii) ,  (iii) , 
or  this  (iv)  of  this  subparagraph  shall 
nevertheless  be  deemed  adulterated  if 
use  of  the  pesticide  chemical,  food  addi¬ 
tive,  or  color  additive  in  or  on  such  ar¬ 
ticle  is  prohibited  by  the  regula¬ 
tions  in  this  subchapter  in  official 
establishments ; 

(3)  If  it  consists  in  whole  or  in  part 
of  any  filthy,  putrid,  or  decomposed  sub¬ 
stance,  or  is  for  any  other  reason  im- 
sound,  unhealthful,  unwholesome,  or 
otherwise  unfit  for  human  food; 

(4)  If  it  has  been  prepared,  packed,  or 
held  \mder  unsanitary  conditions 
whereby  it  may  have  become  contami¬ 
nated  with  filth,  or  whereby  it  may  have 
been  rendered  injurious  to  health; 

(5)  If  it  is,  in  whole  or  in  part,  the 
product  of  an  animal  which  has  died 
otherwise  than  by  slaughter; 

(6)  If  its  container  is  composed,  in 
whole  or  in  part,  of  any  poisonous  or  del¬ 
eterious  substance  which  may  render 
the  contents  injurious  to  health; 

(7)  If  it  has  been  intentionally  sub¬ 
ject  to  radiation,  unless  the  use  of  the 
radiation  was  in  conformity  with  a  reg¬ 
ulation  or  exemption  in  effect  pursuant 
to  section  409  of  the  Federal  Food,  Drug, 
and  Cosmetic  Act; 

(8)  If  any  valuable  constituent  has 
been  in  whole  or  in  part  omitted  or  ab¬ 
stracted  therefrom;  or  if  any  substance 
has  been  substituted,  wholly  or  in  part 
therefor;  or  if  damage  or  inferiority  has 
been  concealed  in  any  manner;  or  if  any 
substance  has  been  added  thereto  or 
mixed  or  packed  therewith  so  as  to  in¬ 
crease  its  bulk  or  weight,  or  reduce  its 
quality  or  strength,  or  make  it  appear 
better  or  of  greater  value  than  it  is;  or, 

(9)  If  it  is  margarine  containing  ani¬ 
mal  fat  and  any  of  the  raw  material 
used  therein  consisted  in  whole  or  in 
part  of  any  filthy,  putrid,  or  decomposed 
substance. 

(bb)  “Inspected  and  passed”  or  “UJS. 
inspected  and  passed”  or  “U.S.  inspected 
and  passed  by  Department  of  Agricul- 
ture”  (or  any  authorized  abbreviation 
thereof) .  This  term  means  that  the 


product  so  identified  has  been  inspected 
and  passed  under  the  regulations  in  this 
subchapter,  and  at  the  time  it  was  in¬ 
spected,  passed,  and  identified,  it  was 
found  to  be  not  adulterated. 

(cc)  U.S.  passed  for  cooking.  This 
term  means  that  the  meat  or  meat  by¬ 
product  so  identified  has  been  inspected 
and  passed  on  condition  that  it  be  ren¬ 
dered  into  lard,  rendered  pork  fat,  or 
tallow,  as  prescribed  by  the  regulations 
in  Part  315  of  this  subchapter. 

(dd)  U.S.  passed  for  refrigeration. 
This  term  means  that  the  meat  or  meat 
byproduct  so  identified  has  been  inspect¬ 
ed  and  passed  on  condition  that  it  be 
refrigerated  or  otherwise  handled  as 
prescribed  by  the  regulations  in  Part  311 
of  this  subchapter. 

(ee)  V.S.  inspected  and  condemned 
(or  any  authorized  abbreviation  thereof) . 
This  term  means  that  the  carcass,  vis¬ 
cera,  other  part  of  carcass,  or  other  prod¬ 
uct  so  identified  has  been  inspected, 
found  to  be  adulterated,  and  condemned 
under  the  regulations  in  this  subchapter. 

(ff)  U.S.  retained.  This  term  means 
that  the  carcass,  viscera,  other  part  of 
carcass,  or  other  product,  or  article  so 
identified  is  held  for  further  examination 
by  an  inspector  to  determine  its  disposal. 

(gg)  U.S.  suspect.  This  term  means 
that  the  livestock  so  identified  is  sus¬ 
pected  of  being  affected  with  a  disease  or 
condition  which  may  require  its  condem¬ 
nation,  in  whole  or  in  part,  when  slaugh¬ 
tered,  and  is  subject  to  further  exami¬ 
nation  by  an  inspector  to  determine  its 
disposal. 

(hh)  U.S.  condemned.  This  ,  term 
means  that  the  livestock  so  identified  has 
been  inspected  and  found  to  be  in  a 
dying  condition,  or  to  be  affected  with 
any  other  condition  or  disease  that 
would  require  condemnation  of  its 
carcass. 

(ii)  Misbranded.  This  term  applies  to 
any  product  under  one  or  more  of  the 
following  circumstances: 

(1)  If  its  labeling  is  false  or  mislead¬ 
ing  in  any  particular; 

(2)  If  it  is  offered  for  sale  under  the 
name  of  another  food; 

(3)  If  it  is  an  imitation  of  another 
food,  unless  its  label  bears,  in  type  of 
uniform  size  and  prominence,  the  word 
“imitation”  and  immediately  thereafter, 
the  name  of  the  food  imitated; 

(4)  If  its  container  is  so  made,  formed, 
or  filled  as  to  be  misleading; 

(5)  If  in  a  package  or  other  container 
unless  it  bears  a  label  showing : 

(i)  The  name  and  place  of  business 
of  the  manufacturer,  packer,  or  distribu¬ 
tor;  and 

(ii)  An  accurate  statement  of  the 
quantity  of  the  contents  in  terms  of 
weight,  measure,  or  numerical  count;  ex¬ 
cept  as  otherwise  provided  in  Part  317  of 
this  subchapter  with  respect  to  the  quan¬ 
tity  of  contents; 

(6)  If  any  word,  statement,  or  other 
information  required  by  or  under  au¬ 
thority  of  the  Act  to  appear  on  the  label 
or  other  labeling  is  not  prominently 
placed  thereon  with  such  conspicuous¬ 
ness  (as  compared  with  other  words. 


statements,  designs,  or  devices,  in  the 
labeling)  and  in  such  terms  as  to  render 
it  likely  to  be  read  and  understood  by 
the  ordinary  individual  under  customary 
conditions  of  purchase  and  use; 

(7)  If  it  puri>orts  to  be  or  is  repre¬ 
sented  as  a  food  for  which  a  definition 
and  standard  of  identity  or  composition 
has  been  prescribed  by  the  regulations 
in  Part  319  of  this  subchapter  unless: 

(i)  It  conforms  to  such  definition  and 
standard,  and 

(ii)  Its  label  bears  the  name  of  the 
food  specified  in  the  definition  and 
standard  and,  insofar  as  may  be  required 
by  such  regulations,  the  common  names 
of  optional  ingredients  (other  than 
spices,  fiavoring,  and  coloring)  present 
in  such  food; 

(8)  If  it  purports  to  be  or  is  repre-  ‘ 
sented  as  a  food  for  which  a  standard  or 
standards  of  fill  of  container  have  been 
prescribed  by  the  regulations  in  Part 
319  of  this  subchapter,  and  it  falls  be¬ 
low  the  standard  of  fill  of  container  ap¬ 
plicable  thereto,  unless  its  label  bears,  in 
such  manner  and  form  as  such  regula¬ 
tions  specify,  a  statement  that  it  falls 
below  such  standard; 

(9)  If  it  is  not  subject  to  the  provisions 
of  subparagraph  (7)  of  this  paragraph 
unless  its  label  bears: 

(i)  The  common  or  usual  name  of  the 
food,  if  any  there  be,  and 

(ii)  In  case  it  is  fabricated  from  two 
or  more  ingredients,  the  common  or  usual 
name  of  each  such  ingredient,  except  as 
otherwise  provided  in  Part  317  of  this 
subchapter; 

(10)  If  it  purports  to  be  or  is  repre¬ 
sented  for  special  dietary  uses,  unless  its 
label  bears  such  information  concerning 
its  vitamin,  mineral,  and  other  dietary 
properties  as  is  required  by  the  regula¬ 
tions  in  Part  317  of  this  subchapter. 

(11)  If  it  bears  or  contains  any  arti¬ 
ficial  fiavoring,  artificial  coloring,  or 
chemical  preservative,  unless  it  bears  a 
label  stating  that  fact;  except  as  other¬ 
wise  provided  by  the  regulations  in  Part 
317  of  this  subchapter;  or 

(12)  If  it  fails  to  bear,  directly  thereon 
or  on  its  containers,  when  required  by 
the  regulations  in  Part  316  or  317  of  this 
subchapter,  the  inspection  legend  and, 
unrestricted  by  any  of  the  foregoing,  such 
other  information  as  the  Administrator 
may  require  in  such  regulations  to  assure 
that  it  will  not  have  false  or  misleading 
labeling  and  that  the  public  will  be  in¬ 
formed  of  the  manner  of  handling  re¬ 
quired  to  maintain  the  article  in  a  whole¬ 
some  condition. 

(jj)  Label.  A  display  of  written, 
printed,  or  graphic  matter  upon  the  im¬ 
mediate  container  (not  including  pack¬ 
age  liners)  of  any  article. 

(kk)  Labeling.  All  labels  and  other 
written,  printed,  or  graphic  matter: 

(1)  Upon  any  article  or  any  of  its  con¬ 
tainers  or  wrappers,  or 

(2)  Accomiianying  such  article. 

(11)  Federal  Food.  Drug,  and  Cosmetic 
Act.  The  Act  so  entitled,  awjroved  Jime 
25, 1938  (52  Stat.  1040) ,  and  Acts  amend¬ 
atory  Uiereof  or  siuiplementary  thereto. 
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(mm)  Pesticide  chemical,  food  addi-^ 
five,  color  additive,  raw  agricultural  com¬ 
modity.  These  terms  shall  have  the  same 
meanings  for  purposes  of  the  Act  and  the 
regulations  in  this  subchapter  as  under 
the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

(nn)  Official  mark.  The  official  inspec¬ 
tion  l^end  or  any  other  symbol  pre¬ 
scribed  by  the  regulations  in  this  sub¬ 
chapter  to  identify  the  status  of  any  arti¬ 
cle  or  animal  under  the  Act. 

(oo)  Official  inspection  legend.  Any 
symbol  prescribed  by  the  regulations  in 
this  subchapter  showing  that  an  article 
was  inspects  and  passed  in  accordance 
with  the  Act. 

(pp)  Official  certificate.  Any  certifi¬ 
cate  prescribed  by  the  regulations  in  this 
subchapter  for  issuance  by  an  inspector 
or  other  person  performing  official  func¬ 
tions  imder  the  Act. 

(qq)  Official  device.  Any  device  pre¬ 
scribed  by  the  regulations  in  Part  316  or 
317  of  this  subchapter  for  use  in  apply¬ 
ing  any  official  mark. 

(rr)  Livestock.  Cattle,  sheep,  swine, 
goat,  horse,  mule,  or  other  equine. 

(ss)  Carcass.  All  parts,  including  vis¬ 
cera,  of  any  slaughtered  livestock. 

(tt)  Meat.  The  part  of  the  muscle  of 
any  cattle,  sheep,  swine,  or  goats,  which 
is  skeletal  or  which  is  found  in  the 
tongue,  in  the  diaphragm,  in  the  heart, 
or  in  the  esophagus,  with  or  without  the 
accompanying  and  overlying  fat,  and  the 
portions  of  bone,  skin,  sinew,  nerve,  and 
blood  vessels  which  normally  accompany 
the  muscle  tissue  and  which  are  not 
separated  from  it  in  the  process  of  dress¬ 
ing.  It  does  not  include  the  muscle  foimd 
in  the  lips,  snout  or  ears.  This  term,  as 
applied  to  products  of  equines,  shall 
have  a  meaning  comparable  to  that 
provided  in  this  paragraph  with  respect 
to  cattle,  sheep,  swine,  and  goats. 

(uu)  Meat  byproduct.  Any  part  capa¬ 
ble  of  use  as  human  food,  other  than 
meat,  w'hich  has  been  derived  from  one 
or  more  cattle,  sheep,  swine,  or  goats. 
This  term,  as  applied  to  products  of 
equines.  shall  have  a  meaning  compara¬ 
ble  to  that  provided  in  this  paragraph 
with  respect  to  cattle,  sheep,  swine,  and 
•  goats. 

(w)  Meat  food  product.  Any  article 
capable  of  use  as  human  food  which  is 
made  wholly  or  in  part  from  any  meat 
or  other  portion  of  the  carcass  of  any 
cattle,  sheep,  swdne,  or  goats,  except 
those  exempted  from  definition  as  a  meat 
food  product  by  the  Administrator  in  spe¬ 
cific  cases  or  by  the  regulations  in  Part 
317  of  this  subchapter,  upon  a  deter¬ 
mination  that  they  contain  meat  or 
other  portions  of  such  carcasses  only  in 
a  relatively  small  proportion  or  histori¬ 
cally  have  not  been  considered  by  con¬ 
sumers  as  products  of  the  meat  food 
industry,  and  provided  that  they  comply 
with  any  reqiiirements  that  are  imposed 
in  such  cases  or  regulations  as  conditions 
of  such  exemptions  to  assure  that  the 
meat  or  other  portions  of  such  carcasses 
contained  in  such  articles  are  not  adul¬ 
terated  and  that  such  articles  are  not 
represented  as  meat  food  products.  This 
term,  as  applied  to  food  products  of 


equines,  shall  have  a  meaning  compara¬ 
ble  to  that  provided  in  this  paragraph 
with  respect  to  cattle,  sheep,  swine,  and 
goats. 

(ww)  Product.  Any  carcass,  meat, 
meat  byproduct,  or  meat  food  product, 
capable  of  use  as  human  food. 

(XX)  Immediate  container.  The  can, 
pot,  tin,  canvas,  or  other  receptacle  or 
covering  in  which  any  product  is  directly 
contained  or  wholly  or  partly  enclosed. 

(yy)  Shipping  container.  TOe  outside 
container  (box,  bag,  barrel,  crate,  or 
other  receptacle  or  covering) ,  containing 
or  wholly  or  partly  enclosing  any  prod¬ 
uct  packed  in  one  or  more  immediate 
containers. 

(zz)  Biological  residue.  Any  sub¬ 
stance,  including  metabolites,  remaining 
in  an  animal  at  time  of  slaughter  or  in 
any  of  its  tissues  after  slaughter  as  tlie 
result  of  treatment  or  exposure  of  the 
animal  to  a  pesticide,  organic- or  inor¬ 
ganic  compound,  hormone,  hormone-like 
substance,  growth  promoter,  antibiotic, 
anthelmintic,  tranquilizer,  or  other 
therapeutic  or  prophylactic  agent. 

(aaca)  Experimental  animal.  Any  ani¬ 
mal  used  in  any  research  investigation 
involving  the  feeding  or  other  adminis¬ 
tration  of,  or  subjection  to,  an  experi¬ 
mental  biological  product,  drug  or  chem¬ 
ical  or  any  nonexperimental  biological 
product,  drug  or  chemical  used  in  a 
manner  for  which  it  was  not  intended. 

(bbb)  Dead  livestock.  The  body  (ca¬ 
daver)  of  livestock  which  has  died  other¬ 
wise  than  by  slaughter. 

(ccc)  Dying,  diseased,  or  disabled  live¬ 
stock.  Livestock  which  has  or  displays 
symptoms  of  having  any  of  the  following: 

(1)  Central  nerv’ous  system  disorder; 

(2)  Abnormal  temperature  (high  or 
low) : 

(3)  Difficult  breathing; 

(4)  Abnormal  swellings; 

( 5 )  Lack  of  muscular  coordination ; 

(6)  Inability  to  walk  normally  or 
stand; 

(7)  Any  of  the  diseases  for  which  live¬ 
stock  is  required  to  be  condemned  on 
ante  mortem  inspection  in  accordance 
with  the  regulations  in  Part  309  of  this 
subchapter. 

(ddd)  Retail  store.  Any  place  of  busi¬ 
ness  where  preparation  and  handling  of 
product  are  limited  to  operations  of  types 
listed  in  §  303.1(c)  (2)  of  this  subchapter 
and  at  least  90  percent  of  the  sales  of 
product  are  made  to  household  con¬ 
sumers  and  no  sales  are  made  to  whole¬ 
salers. 

(eee)  Restaurant.  Any  establishment 
where  product  is  prepared  only  for  sale 
or  service,  in  meals  or  as  entrees,  directly 
to  individual  or  other  household  con¬ 
sumers,  and  where  the  preparation  and 
handling  of  product  are  limited  to  opera¬ 
tions  of  types  listed  in  §  303.1(c)  (2)  of 
this  subchapter. 


PART  302— APPLICATION  OF 
REQUIREMENTS;  INSPECTION 

Sec. 

302.1  Establlshmente  requiring  Inspection; 

coverage  of  District  of  (Columbia.. 

302.2  Livestock  and  products  entering  of- 

flcldl  estcU>llsbment6. 


§  302.1  Establishments  requiring  inspec¬ 
tion;  coverage  of  District  of  Colum¬ 
bia. 

(a)  Inspection  imder  the  regulations 
in  this  subchapter  is  required  at: 

(1)  Every  establishment,  except  as 
provided  in  §  303.1  (a)  or  (b)  of  this  sub¬ 
chapter,  in  which  any  livestock  are 
slaughtered  for  transportation  or  sale 
as  articles  of  commerce,  or  in  which  any 
products  of,  or  derived  from,  livestock 
are,  wholly  or  in  part,  prepared  for  trans¬ 
portation  or  sale  as  articles  of  commerce, 
which  are  intended  for  use  as  human 
food: 

(2)  Et'ery  establishment,  except  as 
provided  in  §  303.1  (a)  or  (c)  of  this  sub¬ 
chapter,  within  any  State  or  organized 
Territory  which  is  designated  in  the  regu¬ 
lations  in  Part  331  of  this  subchapter 
pursuant  to  paragraph  301(c)  of  the  Act, 
at  which  any  livestock  are  slaughtered  or 
any  products  of  any  livestock  are  pre¬ 
pared,  for  use  as  human  food  solely  for 
distribution  within  such  jurisdiction; 
and 

(3)  Every  establishment  designated 
by  the  Administrator  pursuant  to  para¬ 
graph  301(c)  of  the  Act  as  constituting 
a  danger  to  the  public  health. 

(b)  Special  provisions,  with  respect  to 
certain  retail  stores  and  restaurants  in 
the  District  of  Cjolumbia,  appear  in  Part 
330  of  this  subchapter  and  apply  to  such 
establishments  in  lieu  of  the  regulations 
elsewhere  in  this  subchapter,  except  inso¬ 
far  as  such  regulations  are  made  appli¬ 
cable  by  the  provisions  in  Part  330  of  this 
subchapter. 

§  302.2  Livestock  and  products  entering 
official  establishments. 

All  livestock  and  all  products  entering 
any  official  establishment,  and  all  prod¬ 
ucts  prepared,  in  whole  or  in  part, 
therein,  shall  be  inspected,  handled, 
stored,  prepared,  packaged,  marked,  and 
labeled  as  required  by  the  regulations 
in  this  subchapter. 


PART  303— EXEMPTIONS 

§  303.1  Exemptions. 

(a)  The  requirements  of  the  Act  and 
the  regulations  in  this  subchapter  for 
inspection  of  the  preparation  of  products 
do  not  apply  to: 

(1)  The  slaughtering  by  any  individ¬ 
ual  of  livestock  of  his  own  raising,  and 
the  preparation  by  him  and  transporta¬ 
tion  in  commerce  of  the  products  of  such 
livestock  exclusively  for  use  by  him  and 
members  of  his  household  and- his  non¬ 
paying  guests  and  employees. 

(2)  The  custom  slaughter  by  any  per¬ 
son  of  cattle,  sheep,  swine,  or  goats,  de¬ 
livered  by  the  owner  thereof  for  such 
slaughter,  and  the  preparation  by  such 
slaughterer  and  transportation  in  com¬ 
merce  of  the  products  of  such  livestock, 
exclusively  for  use,  in  the  household  of 
such  owner,  by  him  and  members  of  his 
household  and  his  nonpaying  guests  and 
employees:  Provided.  That  such  custom 
slaughterer  does  not  engage  in  the  busi¬ 
ness  of  buying  or  selling  any  products  of 
any  cattle,  sheep,  swine,  goats,  or  equines, 
capable  of  use  as  human  food. 
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(b) 'It  has  been  determined  that  it  is 
impracticable  to  provide  inspection  of 
the  preparation  of  products  at  estab¬ 
lishments  in  any  imorganized  Territory 
at  which  livestock  are  slaughtered  or 
their  products  are  prepared  for  distribu- 
ticn  solely  within  such  jurisdiction  and 
that  exempting  such  establishments 
fi'cm  requirements  of  the  Act  for  such 
inspections  under  the  conditions  stated 
in  this  section  will  otherwise  facilitate 
enforcement  of  the  Act.  Therefore,  such 
inspection  requirements  of  the  Act  and 
the  regulations  in  this  subchapter  shall 
not  apply  at  such  establishments  if  they 
are  operated  in  accordance  with  the 
regulations  in  Part  308  of  this  subchap¬ 
ter,  except  §§  308.1,  308.2,  and  308.15. 
However,  the  Administrator  may  re¬ 
fuse,  withdraw,  or  modify  any  exemption 
imder  this  paragraph  when  he  deter¬ 
mines  in  any  specific  case  in  accordance 
with  the  rules  of  practice  in  Part  335  ‘  of 
this  subchapter  that  such  action  is  nec¬ 
essary  to  effectuate  the  purposes  of  this 
Act. 

(c)  (1)  The  requirements  of  the  Act 
and  the  regulations  in  this  subchapter 
for  inspection  of  the  preparation  of  prod¬ 
ucts  do  not  apply  to  operations  of  t3T)es 
traditionally  and  usually  conducted  at 
retail  stores  and  restaurants,  when  con¬ 
ducted  at  any  retail  store  or  restaurant 
or  similar  retail-type  establishment  in 
any  State  or  organized  Territory,  for  sale 
in  normal  retail  quantities  or  service  of 
such  articles  to  consiuners  at  such  es¬ 
tablishments,  if  such  establishments 
would  be  subject  to  such  inspection  pro¬ 
visions  only  because  the  State  or  Terri¬ 
tory  is  designated  in  Part  331  of  this  sub¬ 
chapter  under  paragraph  301(c)  of  the 
Act. 

(2)  For  purposes  of  subparagraph  (1) 
of  this  paragraph,  operations  of  types 
traditionally  and  usually  conducted  at 
retail  stores  and  restaurants  are  the 
following; 

(1)  Cutting  up,  slicing,  and  trimming 
carcasses,  halves,  quarters,  or  wholesale 
cuts  into  retail  cuts  such  as  steaks,  chops, 
and  roasts,  and  freezing  such  cuts. 

(ii)  Grinding  and  freezing  products 
made  from  meat. 

(iii)  Curing  and/or  cooking  products. 

(Iv)  Breaking  bulk  shipments  of 

products. 

(v)  Wrapping  or  rewrapplng  products. 

(3)  For  the  purposes  of  this  Act,  a 
normal  retail  quantity  is  deemed  to  be 
any  quantity  which  in  the  aggregate 
does  not  exceed  a  tpiarter  carcass  of  the 
species  purchased. 

(d)  The  adulteration  and  misbranding 
provisions  of  the  Act  and  the  regulations 
in  this  subchapter,  other  than  the  re¬ 
quirement  of  the  oflklal  inspection 
legend,  shall  apply  to  articles  which  are 
exempted  from  inspection  or  not  re¬ 
quired  to  be  inspected  under  this  sec¬ 
tion.  Further,  the  Administrator  may  ex¬ 
tend  the  inspection  requirements  to  any 
establishment  in  any  State  or  organized 
Territory  at  which  products  are  prepared 
for  distribution  solely  within  such  Jurls- 
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diction,  if  he  determines  in  accordance 
with  the  provisions  of  paragraph  (c)  (1) 
of  the  Act  that  it  is  producing  adulter¬ 
ated  products  which  would  clearly  en¬ 
danger  the  public  health. 

(e)  The  Administrator  in  specific  cases 
may  modify,  by  relieving,  the  inspection 
and  related  requirements  of  the  regula¬ 
tions  in  this  subchapter  when  he  deter¬ 
mines  that  application  of  the  modified 
requirements  will  be  adequate  to  effec¬ 
tuate  the  pui-poses  of  the  Act. 


PART  304 — APPLICATION  FOR  IN¬ 
SPECTION;  GRANT  OR  REFUSAL  OF 

INSPECTION 

Sec. 

304.1  Application  for  inspection;  tenants; 

subsidiaries. 

304.2  Drawings,  information  to  be  fur¬ 

nished;  subsidiary  establishments; 

grant  or  refusal  of  inspection. 

§  304.1  Application  for  inspection;  ten¬ 
ants;  subsidiaries. 

(a)  Before  inspection  is  granted,  the 
operator  of  each  establishment  of  the 
kind  required  by  §  302.1  of  this  sub¬ 
chapter  to  have  inspection  shall  make 
application  therefor  to  the  Administrator 
as  provided  in  this  part. 

(b)  Every  application  under  this  sec¬ 
tion  shall  be  made  on  a  form  furnished 
by  the  Program,  Consumer  and  Market¬ 
ing  Service,  U.S.  Department  of  Agricul¬ 
ture,  Washington,  D.C.,  and  shall  include 
all  information  called  for  by  that  form, 
including  the  name,  address,  and  t3^ 
of  legal  entity  of  any  tenant,  and  the 
name  and  principal  office  address  of  any 
subsidiary  corporation  that  will  prepare 
product  or  conduct  any  other  operation 
at  the  establishment  for  which  inspection 
is  requested.  The  applicant  for  inspection 
will  be  held  responsible  for  compliance  by 
all  such  tenants  or  subsidiaries  with  the 
requirements  of  the  regulations  in  this 
subchapter  at  such  establishment  if  in¬ 
spection  is  granted.  Such  ten.-:tnts  and 
subsidiaries  will  also  be  held  responsible 
for  their  own  operations.  Preparation  of 
product  and  other  operations  at  the 
establishment  for  which  inspection  is 
granted  may  be  conducted  only  by  the 
applicant  and  any  of  its  tenants  ana 
subsidiary  corporations  named  in  the 
application. 

(c)  In  cases  of  change  of  ownership, 
location,  tenants  or  subsidiaries,  a  new 
application  shall  be  made. 

§  304.2  Drawings,  information  to  be 
furnished ;  subsidiary  establishments ; 
grant  or  refusal  of  inspection. 

(a)  Each  applicant  for  inspection 
shall  submit  to  the  program,  four  copies 
of: 

(1)  Complete  drawings  with  specifica¬ 
tions  of  the  fioor  plans  of  the  establish¬ 
ment  for  which  inspection  is  requested, 
showing  the  locations  of  principal  pieces 
of  equipment,  floor  drains,  principal 
drainagre  lines,  hand-washing  basins,  and 
hose  connections  for  cleanup  purposes; 

(2)  A  plot  plan  showing  the  limits  of 
the  establishment’s  premises,  locations  in 
outline  of  buildings  on  the  premises, 
cardlna  Ipolnts  of  the  compsuss,  and  road- 
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ways  and  railways  serving  the  estab¬ 
lishment:  and 

(3)  A  room  schedule  showing  the  fin¬ 
ish  of  walls,  floors,  and  ceilings  of  all 
rooms  in  the  establishment. 

The  specifications  shall  include  state¬ 
ments  describing  the  water  supply, 
pliunbing,  drainage,  refrigeration,  equip¬ 
ment,  lighting,  and  operations  of  the  es¬ 
tablishment.  Applicants  for  inspection 
may  request  information  from  the 
Administrator  concerning  the  require¬ 
ments  before  submitting  plans. 

(b)  Notice  in  writing  shall  be  given  to 
each  applicant  granted  inspection,  speci¬ 
fying  the  establishment  to  which  the 
grant  applies. 

(c)  The  Administrator  is  authorized 
to  grant  inspection  upon  his  determina¬ 
tion  that  the  applicant  and  the  estab¬ 
lishment  are  eligible  therefor  and  to  re¬ 
fuse  to  grant  inspection  at  any  establish¬ 
ment  if  he  determines  that  it  does  not 
meet  the  requirements  of  this  part  or 
the  regulations  in  Parts  305,  307,  and 
308  of  this  subchapter  or  has  not  re¬ 
ceived  approval  labeling  and  containers 
to  be  used  at  the  establishment  as  re¬ 
quired  by  the  regulations  in  Part  317  of 
this  subchapter.  Before  inspection  is  re¬ 
fused  for  any  such  reason,  the  applicant 
shall  be  informed  of  the  proposed  action 
and  the  reasons  therefor  and  afforded 
an  opportunity  to  present  his  views.  In¬ 
spection  may  also  be  refused  in  accord¬ 
ance  with  section  401  of  the  Act  and  the 
rules  of  practice  in  Part  335'  of  this 
subchapter. 


PART  305— OFFICIAL  NUMBERS;  IN¬ 
AUGURATION  OF  INSPECTION; 
WITHDRAWAL  OF  INSPECTION; 
REPORTS  OF  VIOLATIONS 

Sec. 

305.1  Official  numbers;  subsidiaries  and 

tenants. 

305.2  Separation  of  official  establishments. 

305.3  Sanitation  and  adequate  faculties. 

305.4  Inauguration  of  Inspection.  ' 

305.5  Withdrawal  of  inspection. 

305.6  Reports  of  violations. 

§  305.1  Official  numbers;  subsidiaries 
and  tenants. 

(a)  An  official  number  shall  be  as¬ 
signed  to  each  establishment  granted 
inspection.  Such  number  shall  be  used  to 
identify  all  inspected  and  passed  prod¬ 
ucts  prepared  in  the  establishment.  More 
than  one  number  shall  not  be  assigned 
to  an  establishment. 

(b)  Two  or  more  official  establish¬ 
ments  under  the  same  ownership  or  con¬ 
trol  may  be  granted  the  same  official 
number,  provided  a  serial  letter  is  added 
in  each  case  to  identify  each  establish¬ 
ment  and  the  products  thereof. 

(c)  When  inspection  has  been  granted 
to  any  applicant  at  an  establishment,  it 
shall  not  be  granted  to  any  other  person 
at  the  same  establishment,  except  that  a 
subsidiary  or  tenant  of  the  grantee,  pre¬ 
paring  any  product  at  the  establi^ment, 
may  receive  inspection  at  the  same 
establishment. 


^  Such  rules  wUl  be  Issued  later. 
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§  305.2  Separation  of  official  establisk* 

ments. 

(a)  Each  official  establishment  shall  be 
separate  and  distinct  from  any  other  of¬ 
ficial  establishment  and  from  any  un¬ 
official  establishment  except  an  official 
(poultry  products  processing)  establish¬ 
ment  as  defined  in  §  81.1  of  Title  7  of  the 
Code  of  Federal  Regulations. 

(b)  The  slaughter  or  other  prepara¬ 
tion  of  products  of  horses,  mules,  or  other 
equines  required  to  be  conducted  under 
inspection  pursuant  to  the  regulations  in 
this  subchapter  shall  be  done  in  estab¬ 
lishments  separate  from  any  establish¬ 
ment  in  which  cattle,  sheep,  swine,  or 
goats  are  slaughtered  or  their  products 
are  prepared. 

(c)  Inspection  shall  not  be  inaugu¬ 
rated  in  any  building,  any  part  of  which 
is  used  as  living  quarters,  unless  the  part 
for  which  inspection  is  requested  is 
separated  from  such  quarters  by  fioors, 
walls,  and  ceilings  of  solid  concrete, 
brick,  or  similar  material,  and  the  fioors, 
wails,  and  ceilings  are  without  opening 
that  directly  or  indirectly  communi¬ 
cates  with  any  part  of  the  building  used 
as  living  quarters. 

§  305.3  Sanitation  and  adequate  farili* 
ties. 

Inspection  shall  not  be  begun  if  an 
establishment  is  not  in  a  sanitary  con¬ 
dition  nor  unless  the  establishment 
agrees  to  maintain  such  condition  and 
provides  adequate  facilities  for  conduct¬ 
ing  such  inspection. 

§  305.4  Inauguration  of  inspection. 

When  an  application  for  inspection  is 
granted,  the  officer  in  charge  shall,  at  or 
prior  to  the  inauguration  of  inspection, 
inform  the  operator  of  the  establishment 
of  the  requirements  of  the  regulations  in 
this  subchapter.  If  the  establishment,  at 
the  time  inspection  is  inaugurated,  con¬ 
tains  any  product  which  has  not  there¬ 
tofore  been  inspected,  passed,  and 
marked  in  compliance  with  the  regula¬ 
tions  in  this  subchapter,  the  identity  of 
the  same  shall  be  maintained,  and  it 
shall  not  be  distributed  in  commerce,  or 
otherwise  subject  to  the  requirements  of 
such  regulations,  or  dealt  with  as  in¬ 
spected  and  passed  under  the  regula¬ 
tions.  The  establishment  shall  adopt 
and  enforce  all  necessary  measures  and 
shall  comply  with  all  such  directions  as 
the  officer  in  charge  may  prescribe,  for 
carrying  out  the  purposes  of  this  section. 

§  305.5  Withdrawal  of  inspection. 

The  Administrator  is  authorized  to 
withdraw  inspection  from  an  official  es¬ 
tablishment  where  the  sanitary  condi- 
’tions  are  such  that  its  products  are 
rendered  adulterated,  or  for  failure  of 
the  operator  to  destroy  condemned 
products  as  required  by  the  Act  and  the 
regulations  in  this  subchapter.  Inspec¬ 
tion  may  also  be  withdrawn  in  accord¬ 
ance  with  section  401  of  the  Act  and  the 
rules  of  practice  in  Part  335^  of  this 
subchapter. 


1  Such  rulee  will  be  issued  later. 


§  305.6  Reports  of  violations. 

Inspectors  and  other  Program  em¬ 
ployees  shall  report  to  the  officer  in 
charge  all  violatioris  of  the  Act  or  regula¬ 
tions  in  this  subchapter  of  which  they 
have  information  and  the  officer  in 
charge  shall  report  the  same  to  the 
Administrator. 


PART  306 — ASSIGNMENT  AND  AU¬ 
THORITIES  OF  PROGRAM  EM¬ 
PLOYEES 

Sec. 

306.1  Designation  of  officer  in  charge  and 

assistants. 

306.2  Program  employees  to  have  access  to 

estabiishments. 

306.3  Badge  as  identification  of  inspectors. 

306.4  Assignment  of  Program  employees 

where  members  of  family  employed; 
soliciting  employment. 

306.5  Appeals. 

§  306,1  Designation  of  olTicer  in  charge 
anti  assistants. 

The  Administrator  shall  designate  an 
officer  in  charge  of  the  inspection  in  each 
circuit,  and  assign  to  said  inspector  such 
assistants  as  may  be  necessary. 

§  306.2  Program  eniployec.s  to  have  ac¬ 
cess  to  establishments. 

For  the  purpose  of  any  examination  or 
inspection  necessary  to  prevent  the  use 
in  commerce  of  any  adulterated  product. 
Progrsun  employees  shall  have  access  at 
all  times,  by  day  or  night,  whether  the 
establishment  is  operated  or  not.  to  every 
part  of  any-  official  establishment  to 
which  they  are  assigned.  Access  to  estab¬ 
lishments  is  also  authorized  in  accord¬ 
ance  with  section  202  of  the  Act  and 
the  regulations  in  Part  319  of  this 
sub-chapter. 

§  306.3  Radge  as  identification  of  in¬ 
spectors. 

Each  inspector  will  be  furnished  with 
a  numbered  official  badge,  which  he  shall 
not  allow  to  leave  his  possession,  and 
which  he  shall  wear  in  such  manner  and 
at  such  times  as  the  Administrator  may 
prescribe.  This  badge  shall  be  sufficient 
identification  to  entitle  him  to  admit¬ 
tance  at  all  regular  entrances  and  to  all 
parts  of  the  establishment  and  premises 
to  which  he  is  assigned. 

§  306.4  -Assignment  of  program  employ¬ 
ees  where  members  of  family  em¬ 
ployed  ;  soliciting  employment. 

Except  as  specificsilly  authorized  by 
the  Administrator,  no  Program  employee 
shall  be  detailed  for  duty  at  an  estab¬ 
lishment  where  any  member  of  his  fam¬ 
ily  is  employed  by  the  establishment,  nor 
shall  any  officer  in  charge  or  other  em¬ 
ployee  acting  in  a  supervisory  capacity  be 
continued  on  duty  at  a  circuit  where  any 
member  of  his  family  is  employed  by  any 
establishment  imder  his  jurisdiction. 
Program  employees  are  forbidden  to 
solicit,  for  any  person,  emplo3rment  at 
any  official  establishment,  or  by  any  offi¬ 
cer,  manager,  or  employee  thereof. 

§  306.5  Appeals. 

Any  appeal  from  a  decision  of  any 
Program  employee  shall  be  made  to  his 


immediate  supervisor  having  jurisdic¬ 
tion  over  the  subject  matter  of  the  ap¬ 
peal,  except  as  otherwise  provided  in  the 
rules  of  practice  in  Part  335^  of  this 
subchapter. 


PART  307 — FACILITIES  FOR 
INSPECTION 

Sec. 

307.1  Facilities  for  Program  employees. 

307.2  Other  facilities  and  conditions  to  be 

provided  by  establishment. 

307.3  Inspectors  to  furnish  Implements  and 

maintain  hands  and  implements  in 
sanitary  condition. 

307.4  Hours  of  operation  of  official  estab¬ 

lishments. 

307.5  Designation  of  days  and  hours  of 

operation  by  officer  in  charge. 

307.6  Overtime  work  of  Program  employees. 

§  307.1  Facilities  for  Program  employ¬ 
ees. 

Office  space,  including  necessary  fur¬ 
nishings,  light,  heat,  and  janitor  service, 
shall  be  provided  by  official  establish¬ 
ments,  rent  free,  for  the  exclusive  use 
for  official  purposes  of  the  inspector  and 
other  Program  employees  assigned 
thereto.  The  space  set  aside  for  this  pur¬ 
pose  shall  meet  with  approval  of  the  of¬ 
ficer  in  charge  and  shall  be  conveniently 
located,  properly  ventilated,  and  pro¬ 
vided  with  lockers  suitable  for  the  pro¬ 
tection  and  storage  of  Program  supplies 
and  with  facilities  suitable  for  Program 
employees  to  change  clothing  if  such 
clothes  changing  facilities  are  deemed 
necessary  by  the  officer  in  charge.  At  the 
discretion  of  the  Administrator,  small 
plants  requiring  the  services  of  less  than 
one  full-time  inspector  need  not  furnish 
facilities  for  Program  employees  as  pre¬ 
scribed  in  this  section,  where  adequate 
facilities  exist  in  a  nearby  convenient 
location.  Laimdry  service  for  inspectors’ 
outer  work  clothing  shall  be  provided  by 
each  establishment. 

§  307.2  Other  facilities  and  conditions 
to  be  provided  by  establishment. 

When  required  by  the  officer  in  charge, 
the  following  facilities  and  conditions, 
and  such  others  as  may  be  found  to  be 
essential  to  efficient  conduct  of  inspec¬ 
tion  and  maintenance  of  sanitary  condi¬ 
tions,  shall  be  provided  by  each  official 
establishment: 

(a)  Satisfactory  pens,  equipment,  and 
assistants  for  conducting  ante  mortem 
inspection  and  for  separating,  marking, 
and  holding  apart  from  passed  animals, 
those  marked  “U.S.  suspect”  and  those 
marked  “U.S.  condemned”.  Pens,  alleys, 
and  runways  shall  be  paved,  drained, 
and  supplied  with  adequate  hose  connec¬ 
tions  for  cleanup  purposes. 

(b)  Sufficient  natural  light  or  artifi¬ 
cial  light,  or  both,  at  all  places  and  all 
times  of  the  day,  to  be  adequate  for 
proper  conduct  of  inspection. 

(c)  Racks,  receptacles,  or  other  suit¬ 
able  devices  for  retaining  such  ^rts  as 
the  head,  tongue,  tail,  thymus  gland,  and 
viscera,  and  all  parts  and  blood  to  be 
used  in  the  preparation  of  meat  food 
products  or  medical  products,  until  after 


*Such  rules  will  be  Issued  later. 
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the  post  mortem  examination  is  com¬ 
pleted,  In  order  that  they  may  be  iden¬ 
tified  in  case  of  condemnation  of  the 
carcass:  equipment,  trucks,  and  recep¬ 
tacles  for  the  handling  of  viscera  of 
slaughtered  animals  so  as  to  prevent  con¬ 
tact  with  the  floor;  and  trucks,  racks, 
marked  receptacles,  tables,  and  other 
necessary  equipment  for  the  separate 
and  sanitary  handling  of  carcasses  or 
parts  passed  for  cooking. 

(d)  Tables,  benches,  and  other  equip¬ 
ment  on  which  inspection  is  perform^, 
of  such  design,  material,  and  construc¬ 
tion  as  to  enable  Program  employees  to 
conduct  their  inspection  in  a  ready,  effi¬ 
cient  and  clean  manner. 

(e)  Watertight  metal  trucks  or  recep¬ 
tacles  for  holding  and  handling  diseased 
carcasses  and  parts,  so  constructed  as  to 
be  readily  cleaned:  such  trucks  or  recep¬ 
tacles  to  be  marked  in  a  conspicuous 
manner  with  the  phrase  “U.S.  con¬ 
demned”  in  letters  not  less  than  2  inches 
high,  and,  when  required  by  the  officer 
in  charge,  to  be  equipped  with  facilities 
for  locking  or  sealing. 

(f)  Adequate  arrangements,  includ¬ 
ing  liquid  soap  and  cleansers,  for  cleans¬ 
ing  and  disinfecting  hands,  for  sterilizing 
all  implements  used  in  dressing  diseased 
carcasses,  floors,  and  such  other  articles 
and  places  as  may  be  contaminated  by 
diseased  carcasses  or  otherwise. 

(g)  In  establishments  in  which 
slaughtering  is  done,  rooms,  compartr 
ments,  or  specially  prepared  open  places, 
to  be  known  as  “final  inspection  places”, 
at  which  the  final  inspection  of  retained 
carcasses  may  be  conducted.  Competent 
assistants  for  handling  retained  car¬ 
casses  and  parts  shall  be  provided  by  the 
establishment.  Final  inspection  places 
shall  be  adequate  in  size  and  their  rail 
arrangement  and  other  equipment  shall 
be  sufficient  to  prevent  carcasses  and 
parts  passed  for  food  or  cooking,  from 
being  contaminated  by  contact  with  con¬ 
demned  carcasses  or  parts.  They  shall 
be  equipped  with  hot  water,  lavatory, 
sterilizer,  tables,  and  other  equipment 
required  for  ready,  efficient,  and  sanitary 
conduct  of  the  inspection.  The  floors  shall 
be  of  such  construction  as  to  facilitate  the 
maintenance  of  sanitary  conditions  and 
shall  have  proper  drainage  connections, 
and  when  the  final  Inspection  place  is 
part  of  a  larger  floor,  it  shall  be  separated 
from  the  rest  of  the  floor  by  a  curb,  rail¬ 
ing,  or  otherwise. 

(h)  Retention  rooms,  cages  or  oUier 
compartments,  and  receptacles  in  which 
carcasses  and  product  may  be  held  for 
further  inspection.  These  shall  be  in  such 
number  and  in  such  locations  as  the 
needs  of  the  inspection  in  the  establish¬ 
ment  may  require.  They  shall  be  equipped 
for  secure  locking  and  shall  be  held  under 
locks  furnished  by  the  Department,  the 
keys  of  which  shall  not  leave  the  custody 
of  Program  employees.  Every  such  room, 
compartment,  or  receptacle  shall  be 
marked  conspicuoudy  with  the  phrase 
“U.S.  retained”  in  letters  not  less  than  2 
inches  high.  Rooms  or  compartments  for 
these  purposes  ^all  be  secure  and  sus¬ 
ceptible  of  being  kept  clean,  including  a 
sanitary  disposal  of  the  floor  liquids.  Es¬ 
tablishment  employees  shall  not  enter 


any  retention  rooms  or  compartments  or 
open  any  retention  receptacles  unless  au¬ 
thorized  by  Program  employees. 

(i)  Adequate  facilities,  including  de¬ 
naturing  materials,  for  the  proper  dis¬ 
posal  of  condemned  articles  in  accord¬ 
ance  with  the  regulations  in  this  sub¬ 
chapter.  Tanks  or  other  rendering  equip¬ 
ment,  which,  imder  the  regulations  in  this 
subchapter,  must  be  sealed,  shall  be 
properly  equipped  for  sealing  as  may  be 
specified  by  the  regulations  in  Part  314 
of  this  subchapter  or  by  the  officer  in 
charge  in  specific  cases. 

(j)  Docks  and  receiving  rooms,  to  be 
designated  by  the  establishment,  with 
the  approval  of  the  officer  in  charge,  for 
the  receipt  and  inspection  of  all  products 
as  provided  in  §  318.4  of  this  subchapter. 

(k)  Suitable  lockers  in  which  brands 
bearing  the  official  inspection  legend  and 
other  official  devices  (excluding  labels) 
and  official  certificates  shall  be  kept 
when  not  in  use.  All  such  lockers  shall  be 
equipped  for  locking  with  locks  to  be 
supplied  by  the  Department,  the  keys  of 
which  shall  not  leave  the  custody  of  Pro¬ 
gram  employees. 

(l)  Sanitary  facilities  and  accommo¬ 
dations  as  prescribed  by  §  308.4  of  this 
subchapter. 

§  307.3  Inspectors  to  furnish  imple¬ 
ments  and  maintain  hands  and  im¬ 
plements  in  sanitary  condition. 

Inspectors  shall  furnish  their  own 
work  clothing  and  implements,  such  as 
flashlights  and  triers,  for  conducting  in¬ 
spection  and  shall  deanse  their  hands 
and  implements  as  prescribed  by  i  308.8 
of  this  subchapter. 

§  307.4  Hours  of  operation  of  official 
establishments. 

The  operator  of  each  official  establish¬ 
ment  shall  inform  the  officer  in  charge,  or 
his  assistant,  when  work  in  each  depart¬ 
ment  has  been  concluded  for  the  day, 
and  of  the  day  and  hour  when  work  will 
be  resumed  therein.  Whenever  any  prod¬ 
uct  is  to  be  overhauled  or  otherwise  han¬ 
dled  in  an  official  establishment  during 
unusual  hours,  the  establishment  oper¬ 
ator  shall,  a  reasonable  time  in  advance, 
notify  the  officer  in  charge,  or  his  assist¬ 
ant,  of  the  day  and  hour  when  such  work 
will  be  commenced  and  such  products 
shall  not  be  so  handled  prior  to  that  time 
and  except  after  such  notice  has  been 
given.  No  department  of  an  official  es¬ 
tablishment  shall  be  operated  except  un¬ 
der  the  supervision  of  a  Program  em¬ 
ployee,  All  slaughtering  of  livestock  and 
preparation  of  products  shaU  be  done 
within  reasonable  hours,  and  with  rea¬ 
sonable  speed,  the  facilities  of  the  estab¬ 
lishment  being  considered.  No  shipment 
of  any  product  shall  be  made  from  an 
official  establishment  until  after  due  no¬ 
tice  has  been  given  to  the  officer  in  charge 
or  his  assistant. 

§  307.5  Designation  of  days  and  hours 
of  operation  by  officer  in  charge. 

When  one  inspector  is  detailed  to  con¬ 
duct  the  work  at  two  or  more  official  es¬ 
tablishments  where  few  livestock  are 
slaughtered  or  where  but  a  small  quan¬ 
tity  of  any  product  Is  prepared,  the  offi¬ 
cer  in  charge  may  designate  the  hours  of 


the  day  and  the  days  of  the  week  dur¬ 
ing  which  such  establishments  may  be 
operated. 

§  307.6  Overtime  work  of  Program  em¬ 
ployees. 

The  management  of  an  official  estab¬ 
lishment,  an  importer,  or  an  exporter 
desiring  to  work  under  conditions  which 
will  require  the  services  of  a  Program 
employee  on  any  Saturday,  Sunday,  or 
holiday,  or  for  more  than  8  hours  on  any 
other  day,  shall,  sufficiently  in  advance  of 
the  period  of  overtime,  request  Uie  officer 
in  charge  or  his  assistant  to  furnish  in¬ 
spection  service  during  such  overtime  pe¬ 
riod,  and  shall  pay  the  Administator 
therefor  $7.40  per  hour  to  reimburse  the 
Program  for  the  cost  of  the  inspection 
services  so  furnished.  It  will  be  admin¬ 
istratively  determined  from  time  to  time 
which  days  constitute  holidays. 


PART  308— SANITATION 

Sec. 

308.1  Examination  and  specifications  for 

equipment  and  sanitation  prior  to 
granting  inspection. 

308.2  Drawings  and  specifications  to  be 

furnisbed  In  advance  of  con¬ 
struction. 

308.3  Establishments;  sanitary  condition; 

requirements. 

308.4  Sanitary  facilities  and  accommoda¬ 

tions;  specific  requirements. 

308.5  Equipment  to  be  easily  cleaned;  that 

for  inedible  products  to  be  so 
marked. 

308.6  Scabbards  for  knives. 

308.7  Rooms,  compartments,  etc.,  to  be 

clean  and  sanitary. 

308.8  Operations,  procedures,  rooms,  cloth¬ 

ing,  utensils,  etc.,  to  be  clean  and 
sanitary. 

308.9  Protective  handling  of  products. 

308.10  Slack  barrels  and  similar  containers 

and  means  of  conveyance  used  for 
product,  paper  In  contact  with 
product. 

308.11  Burlap  wrapping  for  meat;  meat 

wrapped  In,  to  be  first  wrapped  In 
paper  or  cloth. 

308.12  Second-hand  tubs,  barrels,  other 

containers,  and  tank  cars;  Inspec¬ 
tion  and  cleaning. 

308.13  Inedible  operating  and  storage 

rooms;  outer  premises,  docks, 
driveways,  approaches,  pens,  al¬ 
leys,  etc.;  fly-breeding  material; 
other  conditions. 

308.14  Employment  of  diseased  persons. 

308.15  Ta^ng  Insanitary  equipment,  uten¬ 

sils,  rooms,  or  compartments. 

§  308.1  Examination  and  specifications 
for  etpiipmcnt  and  sanitation  prior 
to  granting  inspection. 

Prior  to  the  inauguration  of  inspec¬ 
tion,  an  examination  of  the  establish¬ 
ment  and  premises  shall  be  made  by  a 
Program  employee  and  the  require¬ 
ments  for  saltation  and  the  necessary 
facilities  for  inspection  specified  by  him 
in  accordance  with  the  regulations  in 
this  Part  and  Part  307  of  this  subchapter. 

§  308.2  Drawings  and  specifications  to 
be  furnished  in  advance  of  construc¬ 
tion. 

Four  copies  of  drawings  with  specifica¬ 
tions,  complete  as  prescribed  in  S  304.2 
of  this  subchapter,  for  remodeling  plants 
of  official  establishments  and  for  new 
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structures  to  be  used  in  an  official  estab¬ 
lishment  or  part  thereof,  shall  be  sub¬ 
mitted  to  the  Administrator  and  ap¬ 
proval  obtained  for  the  plans  in  advance 
of  construction. 

§  308.3  Establishments;  sanitary  condi¬ 
tion  ;  requirements. 

(a)  Official  establishments  shall  be 
maintained  in  sanitary  condition,  and  to 
this  end  the  requirements  of  this  section 
shall  be  complied  with. 

(b)  There  shall  be  abundant  light, 
both  natural  and  artificial,  of  good  qual¬ 
ity  and  well  distributed,  and  sufficient 
ventilation  for  all  rooms  and  compart¬ 
ments  to  insure  sanitary  condition. 

(c)  There  shall  be  an  efficient  drainage 
and  plumbing  system  for  the  establish¬ 
ment  and  premises,  and  all  drains  and 
gutters  shall  be  properly  installed  with 
traps  and  vents  approved  by 'the  officer 
in  charge. 

(d)  (1)  The  water  supply  shall  be 
ample,  clean,  and  potable,  with  adequate 
facilities  for  its  distribution  in  the  plant 
and  its  protection  against  contamination 
and  pollution.  Every  establishment  shall 
make  known  and,  whenever  required  by 
the  officer  in  charge,  shall  afford  op¬ 
portunity  for  inspection  of  the  source  of 
its  water  supply,  the  storage  facilities, 
and  the  distribution  system.  Equipment 
using  potable  water  shall  be  so  installed 
as  to  prevent  back-siphonage  into  the 
potable  water  system.  Nonpotable  water 
is  permitted  only  in  those  parts  of  official 
establishments  where  no  edible  product 
is  handled  or  prepared,  and  then  only 
for  limited  purposes  such  as  on  ammonia 
condensers  not  connected  with  the 
potable  water  supply,  in  vapor  lines 
serving  inedible  product  rendering  tanks, 
in  connection  with  equipment  used  for 
hashing  and  washing  inedible  products 
preparatory  to  tanking,  and  in  sewer 
lines  for  moving  heavy  solids  in  the 
sewage.  Nonpotable  water  is  not  per¬ 
mitted  for  washing  floors,  areas,  or 
equipment  involved  in  trucking  materials 
to  and  from  edible  product  departments 
nor  is  it  permitted  in  hog  scalding  vats, 
dehairing  machines,  or  vapor  lines  serv¬ 
ing  edible  product  rendering  equipment, 
or  for  cleanup  of  shackling  pens,  bleed¬ 
ing  areas,  or  runways  within  the  slaugh¬ 
tering  department.  In  all  cases,  non¬ 
potable  water  lines  shall  be  clearly 
identified  and  shall  not  be  cross-con¬ 
nected  with  the  potable  water  supply 
unless  this  is  necessary  for  fire  protro- 
tion  and  such  connection  is  of  a  type 
w'ith  an  adequate  break  to  assure  against 
accidental  contamination,  and  is  ap¬ 
proved  by  local  authorities  and  by  the 
officer  in  charge. 

(2)  The  officer  in  charge  may  permit 
the  reuse  of  water  in  vapor  lines  lead¬ 
ing  from  deodorizers  used  in  the  prepara¬ 
tion  of  lard  and  similar  edible  product 
and  in  equipment  used  for  the  chilling 
of  canned  product  after  retorting,  pro¬ 
vided  the  reuse  is  for  the  identical  orig¬ 
inal  purpose  and  the  following  precau¬ 
tions  are  taken  to  protect  the  water  that 
is  reused: 


(i)  All  pipelines,  reservoirs,  tanks, 
'cooling  towers,  and  like  equipment  em¬ 
ployed  in  handling  the  reused  water  are 
so  constructed  and  installed  as  to  facili¬ 
tate  their  cleaning  and  inspection. 

(ii)  Complete  draining  smd  disposal  of 
the  reused  water,  effective  cleaning  of 
the  equipment,  and  renewal  with  fresh 
potable  water  is  accomplished  at  such 
intervals  as  may  be  necessary  to  assure 
an  acceptable  supply  of  water  for  the 
purpose  intended. 

(iii)  Effective  chlorination  (not  less 
than  approximately  1  part  per  million 
of  residual  chlorine  at  any  point  within 
the  cooling  system)  of  the  reused  water 
utilized  for  cooling  canned  product  is 
maintained  but  with  the  understanding 
that  chlorination  alone  is  not  to  be  relied 
upon  entirely  or  to  be  accepted  in  lieu 
of  the  requirements  listed  in  subdivi¬ 
sions  (i)  and  (ii>  of  this  subparagraph. 

(3)  An  ample  supply  of  water  at  not 
less  than  180“  P.  shall  be  furnished  and 
used  for  the  cleaning  of  inspection  equip¬ 
ment  and  other  equipment,  floors,  and 
walls  which  are  subject  to  contamination 
by  the  dressing  or  handling  of  diseased 
carcsisses,  their  viscera,  and  other  parts. 
Whenever  necessary  to  determine  com¬ 
pliance  with  this  requirement,  conven¬ 
iently  located  thermometers  shall  be  in¬ 
stalled  by  the  op>erator  of  the  official 
establishment  to  show  the  temperature 
of  the  water  at  the  point  of  use. 

(4)  Hot  water  for  cleaning  rooms  and 
equipment  other  than  those  mentioned  in 
subparagraph  (3)  of  this  paragraph  shall 
be  delivered  under  pressure  to  sufficient 
convenient  outlets  and  shall  be  of  such 
temperature  as  to  accomplish  a  thorough 
cleanup. 

(e)  The  floors,  walls,  ceilings,  parti¬ 
tions,  posts,  doors,  and  other  parts  of 
all  structures  shall  be  of  such  materials, 
construction,  and  finish  as  will  make 
them  susceptible  of  being  readily  and 
thoroughly  cleaned.  The  floors  shall  be 
kept  watertight.  The  rooms  and  com¬ 
partments  used  for  edible  product  shall 
be  separate  and  distinct  from  those  used 
for  inedible  product. 

(f)  The  rooms  and  compartments  in 
which  any  product  is  prepared  or  han¬ 
dled  shall  be  free  from  dust  and  from 
odors  from  dressing  and  toilet  rooms, 
catch  basins,  hide  cellars,  casing  rooms, 
inedible  tank  and  fertilizer  rooms,  and 
livestock  pens. 

(g)  Every  practicable  precaution  shall 
be  taken  to  exclude  flies,  rats,  mice,  and 
other  vermin  from  official  establish¬ 
ments.  The  use  of  poisons  for  any  pur¬ 
pose  in  rooms  or  compartments  where 
any  unpacked  product  is  stored  or  han¬ 
dled  is  forbidden,  except  under  such  re¬ 
strictions  and  precautions  as  are  pre¬ 
scribed  by  the  regulations  in  this  part  or 
by  the  officer  in  charge  in  specific  cases. 
The  use  of  insecticides,  rodenticides,  and 
similar  pest  control  substances  in  hide 
cellars,  inedible  product  departments, 
outbuildings,  or  similar  places,  or  in 
storerooms  containing  canned  or  tierced 
products  is  not  forbidden  but  only  those 
approved  by  the  Administrator  may  be 


used.^  So-called  rat  vinises  shall  not  be 
used  in  any  part  of  an  establishment  or 
the  premises  thereof. 

(h)  I>ogs  and  cats  shall  be  excluded 
from  establishments. 

§  308.4  Sanitary  facilities  and  accom¬ 
modations;  specific  requirements. 

Adequate  sanitary  facilities  and  ac¬ 
commodations  shall  be  furnished  by 
every  official  establishment.  Of  these,  the 
following  are  specifically  required: 

(a)  Dressing  rooms,  toilet  ro(Hns,  and 
urinals  shall  be  sufficient  in  number,  am¬ 
ple  in  size,  and  conveniently  located.  The 
rooms  shall  be  provided  with  windows  to 
admit  direct,  natural  light  and  shall  have 
adequate  facilities  for  artificial  light. 
They  shall  be  properly  ventilated,  and 
meet  all  requirements  of  the  regulations 
in  this  part  as  to  sanitary  construction 
and  equipment.  They  shall  be  separate 
from  the  rocmis  and  compartments  in 
which  products  are  prepared,  stored,  or 
handled.  Where  both  sexes  are  employed, 
separate  facilities  shall  be  provided. 

(b)  Moderate  lavatory  accommoda¬ 
tions,  including  nmning  hot  and  cold 
water,  soap,  and  towels,  shall  be  placed 
in  or  near  toilet  and  urinal  rooms  and 
also  at  such  other  places  in  the  estab¬ 
lishment  as  may  be  essential  to  assure 
cleanliness  of  all  persons  handling 
product. 

(c)  Toilet  soil  lines  shall  be  separate 
from  house  drainage  lines  to  a  point  out¬ 
side  the  building  and  drainage  from  toilet 
bowls  and  urinals  shall  not  be  discharged 
into  a  grease  catch  basin. 

(d)  Pr(H)erly  located  facilities  shall  be 
provided  for  cleansing  and  disinfecting 
utensils  and  hands  of  all  persons  han¬ 
dling  any  product. 

§  308.5  Equipment  to  be  easily  cleaned; 
that  for  inedible  products  to  be  so 
marked. 

Equipment  and  utensils  used  for  pre¬ 
paring  and  otherwise  handling  any  prod¬ 
uct  shall  be  of  such  material  and  con¬ 
struction  as  will  make  them  susceptible 
of  being  readily  and  thoroughly  cleaned 
and  such  as  will  insure  strict  cleanliness 
in  the  preparation  and  handling  of  all 
products.  ^  far  as  is  practicable,  such 
equipment  shall  be  made  of  metal  or 
other  impervious  material.  Trucks  and 
receptacles  used  for  inedible  material 
shall  bear  some  conspicuous  and  distinc¬ 
tive  mark  identifying  them  as  used  for 
such  material,  and  shall  not  be  used  for 
handling  edible  products. 

§  308.6  Scabbards  for  knives. 

Scabbards  and  similar  devices  for  the 
temporary  retention  of  knives,  steels, 
triers,  etc.,  by  workers  and  others  at  offi¬ 
cial  establishments  shall  be  constructed 
of  rust-resisting  metal  or  otiier  imper¬ 
vious  material,  i^all  be  of  a  type  that  may 
be  readily  cleaned,,  and  shall  be  kept 
clean. 


1 A  list  of  iq>prove<l  pest  control  substances 
Is  available  upon  request  to  the  Technical 
Services  Division,  Ck>nsumer  and  Marketing 
Service,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250. 
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§  308.7  Rooms,  compartments,  etc.,  to 
be  clean  and  sanitary. 

Rooms,  ocmipartments,  places,  equip¬ 
ment,  and  utensils  used  for  preparing, 
storing,  or  otherwise  handling  any  prod¬ 
uct,  and  all  other  parts  of  the  establish¬ 
ment,  shall  be  kept  clean  and  in  sanitary 
condition.  There  shall  be  no  handling  or 
storing  of  materials  which  create  an  ob¬ 
jectionable  condition  in  rooms,  compart¬ 
ments,  or  places  where  any  product  is 
prepared,  stored,  or  otherwise  handled. 

§  308.8  Operations,  procedures,  rooms, 
clothing,  utensils,  etc.,  to  be  clean 
and  sanitary. 

(a)  Operations  and  procedures  in-  ' 
volvlng  the  preparation,  storing,  or 
handling  of  any  product  shall  be  strictly 
in  accord  with  clean  and  sanitary 
methods. 

(b)  Rooms  and  compartments  in 
which  inspections^ are  made  and  those 
in  which  animals  are  slaughtered  or  any 
product  is  prepared  shall  be  kept  suf¬ 
ficiently  free  of  steam  and  vapors  to  en¬ 
able  Program  employees  to  make  inspec¬ 
tions  and  to  insure  clean  operations.  The 
walls,  ceilings,  and  overhead  structures 
of  rooms  and  comi>artments  in  which 
product  is  prepared,  handled,  or  stored 
shall  be  kept  reasonably  free  from 
moisture. 

(c)  Butchers  and  others  who  dress  or 
handle  diseased  carcasses  or  parts  shall, 
before  handling  or  dressing  other  car¬ 
casses  or  parts,  cleanse  their  hands  with 
liquid  soap  and  hot  water,  and  rinse 
them  in  clean  water.  Implements  used 
in  dressing  diseased  carcasses  shall  be 
thoroughly  cleansed  in  boiling  water,  or 
in  a  disinfectant’  approved  by  the  Ad¬ 
ministrator,  followed  by  rinsing  in  clean 
water.  The  employees  of  the  establish¬ 
ment  who  handle  any  product  shall  keep 
their  hands  clean,  and  in  all  cases  after 
visiting  the  toilet  rooms  or  urinals  shall 
wash  their  hands  before  handling  any 
product  or  implements  used  in  the  prep¬ 
aration  of  product. 

(d)  Aprons,  frocks,  and  other  outer 
clothing  worn  by  persons  who  handle  any 
product  shall  be  of  material  that  is 
readily  cleansed  and  only  clean  garments 
shall  be  worn. 

(e)  Such  practices  as  spitting  on 
whetstones;  spitting  on  the  floor;  placing 
skewers,  tags,  or  knives  in  the  mouth; 
inflating  lungs  or  casings  with  air  from 
the  mouth;  or  testing  with  air  from  the 
mouth  such  receptacles  as  tierces,  kegs, 
or  casks,  containing  or  intended  as  con¬ 
tainers  of  any  product,  are  prohibited. 
Only  mechanical  means  may  be  used  for 
such  testing.  Care  shall  be  taken  to  pre¬ 
vent  the  contamination  of  product  with 
perspiration,  hair,  cosmetics,  medica¬ 
tions,  and  similar  substances. 

(f)  Equipment  or  substances  which 
generate  gases  or  odors  shall  not  be  used 
except  as  specifically  permitted  by  the 
r^ulations  in  this  part  or  by  the  officer 
in  charge  in  specific  cases. 


*A  list  of  approved  disinfectants  is  avail¬ 
able  upon  request  to  the  Technical  Services 
Division,  Consumer  and  Marketing  Servlcs, 
D.S.  Department  of  Agriculture,  Washington, 
D.C.  20850. 


§  308.9  Protective  handling  of  products. 

Products  shall  be  protected  from  con¬ 
tamination  from  any  source  such  as  dust, 
dirt,  or  insects  during  storage,  loading, 
or  unloading  at  and  transportation  from 
official  establishments. 

§  308.10  Slack  barrels  and  similar  con¬ 
tainers  and  means  of  conveyance 
used  for  product;  paper  in  contact 
with  product. 

(a)  When  necessary  to  avoid  contami¬ 
nation  of  product  with  wood  splinters  or 
similar  contaminants,  slack  barrels  and 
similar  containers  and  the  cargo  space  of 
trucks,  railroad  cars,  or  other  means  of 
conveyance  shall  be  lined  with  suitable 
material  of  good  quality  before  packing. 

(b)  Slack  barrels  and  similar  contain¬ 
ers  and  trucks,  railroad  cars,  and  other 
means  of  conveyance  in  which  any 
product  is  transported  shall  be  kept  in  a 
clean  and  sanitary  condition. 

(c)  Paper  used  for  covering  or  lining 
slack  barrels  and  similar  containers  and 
the  cargo  space  of  trucks,  railroad  cars, 
or  other  means  of  conveyance  shall  be 
of  a  kind  which  does  not  tear  during  use 
but  remains  intact  when  moistened  by 
the  product  and  does  not  disintegrate. 
§308.11  Burlap  wrapping -for  meat; 

meat  wrapped  in,  to  be  first  wrapped 
in  paper  or  cloth. 

Since  burlap  used  without  any  other 
material  as  a  wrapping  for  meat  deposits 
lint  on  the  meat  and  does  not  sufficiently 
protect  it  from  outside  contamination, 
the  use  of  burlap  as  a  wrapping  for  meat 
will  not  be  permitted  imless  the  meat  is 
first  wrapped  with  a  good  grade  of  pa¬ 
per  or  cloth  of  a  kind  which  will  prevent 
contamination  with  lint  or  other  foreign 
matter. 

§  308.12  Second-hand  tubs,  barrels, 
other  containers,  and  tank  cars;  in¬ 
spection  and  cleaning. 

(a)  Second-hand  tubs,  barrels,  and 
boxes  intended  for  use  as  containers  of 
any  product  shall  be  inspected  when  re¬ 
ceived  at  the  establishment  and  before 
they  are  cleaned.  Those  showing  evi¬ 
dence  of  misuse  rendering  them  imfit  to 
serve  as  containers  for  food  products 
shall  be  rejected.  The  use  of  those  show¬ 
ing  no  evidence  of  previous  misuse  may 
be  allowed  after  they  have  been  thor¬ 
oughly  and  properly  cleaned.  Steaming, 
after  thorough  scrubbing  and  rinsing,  is 
essential  to  cleaning  tubs  and  barrels. 

(b)  Interiors  of  tank  cars  about  to  be 
used  for  the  transportation  of  any  prod¬ 
uct  shall  be  carefully  in^)ected  for  clean¬ 
liness  even  though  the  last  prevous  con¬ 
tent  was  edible.  Lye  and  soda  solutions 
lised  in  cleaning  must  be  thoroughly  re¬ 
moved  by  rinsing  with  clean  water.  In 
their  examination.  Program  employees 
shall  enter  the  tank  with  a  light  and 
examine  all  parts  of  the  interior. 

§  308.13  Inedible  operating  and  storage 
rooms;  outer  premises,  docks,  drive¬ 
ways,  approaches,  pens,  alleys,  etc.; 
ily-l>i«eding  material;  other  condi¬ 
tions. 

All  operating  and  storage  nxHns  and 
departments"  of  (^clal  establishments 
used  for  inedible  materials  shall  be 


maintained  In  acceptably  clean  condi¬ 
tion.  The  outer  premises  of  every  official 
establishment.  Including  docks  and  areas 
where  cars  and  vehicles  are  loaded,  and 
the  drivewasrs,  approaches,  yards,  pens, 
and  alleys,  shall  be  properly  paved  and 
drained  and  kept  in  clean  and  orderly 
condition.  All  catch  basins  on  the  prem¬ 
ises  shall  be  of  such  construction  and  lo¬ 
cation  and  shall  be  given  such  attention 
as  will  insure  their  being  kept  in  accept¬ 
able  condition  as  regards  odors  and 
cleanliness.  Catch  basing  shall  not  be  lo¬ 
cated  in  departments  where  any  product 
is  prepared,  handled,  or  stored.  The  ac- 
cmnulation  oja  the  premises  of  official 
establishments  of  any  material  in  which 
flies  may  breed,  such  as  hog  hair,  bones, 
paunch  contents,  or  manure.  Is  forbid¬ 
den.  No  other  conditions  that  may  result 
in  adulteration  of  product  or  interfere 
with  inspection  shall  be  allowed  in  any 
official  establishment  or  on  its  premises. 

§  308.14  Employment  of  diseased  per¬ 
sons. 

No  official  establishment  shall  employ, 
in  any  department  where  any  product 
is  handled  or  prepwired,  any  person  af¬ 
fected  with  tuberculosis  or  other  com¬ 
municable  disease  in  a  transmissible 
stage. 

§  308.15  Tagging  insanitary  equipment, 
utensils,  rooms,  or  compartments. 

When,  in  the  opinion  of  a  Program 
employee,  any  equipment,  utensil,  room, 
or  compartment  at  an  official  establish¬ 
ment  is  unclean  or  its  use  would  be  in 
violation  of  any  of  the  regulations  in  this 
subchapter,  he  will  attach  a  “U.S.  Re¬ 
jected”  tag  thereto.  No  equipment,  uten¬ 
sil,  room,  or  compartment  so  tagged  shall 
again  be  used  imtil  made  acceptable. 
Such  tag  so  placed  shall  not  be  removed 
by  anyone  other  than  a  Program 
employee. 


PART  309— ANTE  MORTEM 
INSPECTION 

Sec. 

309.1  Ante  mortem  Inspection  In  pens  ol 

official  establishments. 

309.2  Livestock  suspected  of  being  diseased 

or  affected  with  certain  conditions; 
identifying  suspects;  disposition  on 
post  mortem  inspection  or  other¬ 
wise. 

309.3  Dead,  dying,  disabled,  or  diseased  and 

similar  livestock. 

309.4  Livestock  showing  symptoms  of  cer¬ 

tain  metabolic,  toxic,  nervous,  or 
circulatory  disturbances,  nutri¬ 
tional  imbalances,  or  infections  or 
parasitic  diseases. 

309.5  Swine;  disposal  because  of  hog  chol¬ 

era;  swine  injected  with  hog  chol¬ 
era  virus. 

309.6  Epithelioma  of  the  eye  of  cattle. 

309.7  Livestock  affected  with  anthrax; 

cleaning  and  disinfection  of  in¬ 
fected  livestock  pens  and  drive¬ 
ways. 

309.8  Cattle  affected  with  anasarca  and 

generalized  edema. 

309.9  Swine  erysipelas. 

309.10  Onset  of  parturition. 

309.11  Vaccine  livestock. 

309.12  Emergency  slavighter;  Inspection 

prior  to. 

309.13  Disposition  of  condemned  livestock. 

309.14  Brucellosis-reactor  goats. 

309.15  Vesicular  diseases. 
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300.16  Livestock  suspected  of  having  bio-  ' 

logical  residues. 

306.17  livestock  used  for  research. 

300.18  Official  marks  and  devices  for  pur¬ 

poses  of  ante  mortem  Inspection. 

§  309.1  Ante  mortem  inspection  in  pens 
of  official  establishments. 

(a)  All  livestock  offered  for  slaughter 
in  an  official  establishment  shall  be  ex¬ 
amined  and  inspected  on  the  day  of  and 
before  slaughter. 

(b)  Such  ante  mortem  inspection  shall 
be  made  in  pens  on  the  premises  of  the 
establishment  at  which  the  livestock  are 
offered  for  slaughter  before  the  livestock 
shall  be  allowed  to  enter  into  any  depart¬ 
ment  of  the  establishment  where  they 
are  to  be  slaughtered  or  dressed  or  in 
which  edible  products  are  handled.  When 
the  holding  pens  of  an  official  establish¬ 
ment  are  located  in  a  public  stockyard 
and  are  reserved  for  the  exclusive  use  of 
the  establishment,  such  pens  shall  be 
regarded  as  part  of  the  premises  of  thaf 
establishment  and  the  establishment 
shall  be  responsible  for  compliance 
with  all  requirements  of  the  regiUations 
in  this  subchapter  with  respect  to  such 
pens. 

§  309.2  Livestock  suspected  of  being  dis¬ 
eased  or  affected  with  certain  condi¬ 
tions;  identifying  suspects;  disposi¬ 
tion  on  post  mortem  inspection  or 
otherwise. 

(a)  Any  livestock  which,  on  ante  moi 
tern  inspection,  do  not  clearly  show,  but 
are  suspected  of  being  affected  with  any 
disease  or  condition  that,  under  Part  310 
of  this  subchapter,  may  cause  condescnna- 
tion  of  the  carcass  on  post  mortem  in¬ 
spection,  and  any  livestock  which  show, 
on  ante  mortem  insp>ection,  any  disease 
or  condition  that,  under  Part  310  would 
cause  condemnation  of  only  part  of  the 
carcass  on  post  mortem  inspection,  shall 
be  so  handled  as  to  retain  its  identity  as 
a  suspect  until  it  is  given  final  post  mor¬ 
tem  inspection,  when  the  carcass  shall  be 
marked  and  disposed  of  as  provided  in 
Parts  310  and  311  of  this  subchapter,  or 
until  it  is  dii^x)sed  of  as  otherw^ise  pro¬ 
vided  in  this  part. 

(b)  All  seriously  crippled  animals  and 
animals  commonly  termed  “downers,” 
shall  be  identified  as  U.S.  Suspects  and 
disposed  of  as  provided  in  §  311.1  of  this 
sul^hapter  unless  they  are  required  to 
be  clas^  as  condemned  under  §  309.3. 

(c)  Livestock  which  have  reacted  to 
a  test  for  l^tospirosis,  but  which  show 
no  symptoms  of  the  disease,  shall  be 
identified  as  n£.  Sus]>ects  and  disposed 
of  as  provided  in  §  311.10  of  the  sub¬ 
chapter. 

(d)  Livestock  which  are  known  to 
have  reacted  to  the  tuberculin  test  shall 
be  identified  as  U.S.  Suspects  and  dis- 
ix>sed  of  as  provided  in  S  311.2  of  this 
subchapter,  except  that  livestock  bearing 
an  official  “USDA  Reactor”  or  similar 
state  reactor  tag  shall  not  be  tagged  as 
U.S.  Suspects. 

(e)  Any  cattle  found  on  ante  mortem 
inspection  to  be  affected  with  epitheli¬ 
oma  of  the  eye  or  of  the  orbital  region  to 
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a  lesser  extent  than  as  described  in 
§  309.6  shall  be  identified  as  a  U.S.  Sus¬ 
pect  and  disposed  of  as  provided  in 
§  311.12  of  this  subchapter. 

(f)  Cattle  found  on  ante  mortem  in¬ 
spection  to  be  affected  with  anasarca  to 
a  lesser  extent  than  as  described  in 
§  309.8  shall  be  identified  as  U.S.  Sus¬ 
pects  and  disposed  of  as  provided  in 
§  311.8  of  this  subchapter  or  paragraph 
(g)  of  this  section. 

(g)  Any  livestock  suspected  of  being 
affected  with  anasarca  may  be  set  apart 
and  held  for  treatment  under  Program 
or  other  responsible  official  supervision 
approved  by  the  officer  in  charge.  If  at 
the  expiration  of  the  treatment  period 
the  livestock  upon  examination  is  found 
to  be  free  from  disease,  it  may  be  released 
for  any  purpose.  Otherwise,  it  shall  be 
disposed  of  as  provided  in  §  309.2(f)  or 
S  309.13. 

(h)  All  hogs  suspected  on  ante  mor¬ 
tem  inspection  of  being  affected  with 
swine  erysipelas  shall  be  identified  as 
U.S.  Suspects  and  disposed  of  as  pro¬ 
vided  in  §  311.5  of  this  subchapter  or 
paragraph  (i)  of  this  section. 

(i)  A  hog  suspected  of  being  affected 
with  swine  erysipelas  may  be  set  apart 
and  held  for  treatment  under  Program  or 
other  responsible  official  supervision  ap¬ 
proved  by  the  officer  in  charge.  If  at  the 
expiration  of  the  treatment  period  the 
animal  upon  examination  is  foimd  to  be 
free  from  disease,  it  may  be  released  for 
any  purp>ose.  Otherwise,  it  shall  be  dis¬ 
posed  of  as  provided  in  §  309.13. 

(j)  Any  livestock  which  is  affected 
with  vesicular  exanthema  or  vesicular 
stomatitis,  but  which  has  recovered  to 
the  extent  that  the  lesions  are  in  process 
of  healing,  the  temperature  is  within 
normal  range,  and  the  livestock  shows  a 
return  to  normal  appetite  and  activity, 
shall  be  identified  as  U3.  Suspect  and 
disposed  of  as  provided  in  §  311.32  of 
this  subchapter,  except  that  if  desired, 
such  livestock  may  be  set  apart  and  held 
under  supervision  of  a  Program  employee 
or  other  official  designated  by  the  officer 
in  charge  for  treatment.  If  the  livestock 
is  set  aside  for  treatment,  the  US.  Sus- 
F)ect  identification  device  will  be  removed 
by  a  Program  employee,  following  such 
treatment,  if  the  livestock  is  found  to  be 
free  from  any  such  disease.  Such  live¬ 
stock  found  to  be  free  from  any  such  dis¬ 
ease  may  be  released  for  slaughter  or  for 
purposes  other  than  slaughter,  provided 
that  in  the  latter  instance,  the  official 
establishment  or  the  owner  of  the  animal 
shall  first  obtain  permission  from  the 
local.  State,  or  Federal  livestock  sanitary 
official  having  jurisdiction  of  the  move¬ 
ment  of  such  livestock. 

(k)  Livestock  which  are  offered  for 
ante  mortem  inspection  imder  this  part, 
and  which  are  regarded  by  the  inspector 
as  immature,  shall  be  Identified  as  U.S. 
Suqijeots  and,  if  slaughtered,  the  disposi- 
Uon  of  their  carcasses  ^lall  be  deter¬ 
mined  by  the  post  mortem  findings  in 
connection  with  the  ante  mortem  condi¬ 
tions.  If  not  slaughtered  as  suspects, 
such  livestock  shall  be  held  under  super- 
yiskm  ot  a  Program  emptoyee  or  other 


official  designated  by  the  officer  in  charge, 
and  after  sufficient  develc^ment  may  be 
released  for  slaughter  or  may  be  released 
for  any  other  purpose,  provided  they  have 
not  been  exposed  to  any  infectious  or 
contagious  disease.  If  such  exposure  oc¬ 
curs,  permission  should  be  obtained  from 
the  nearest  Animal  Health  Division  Au¬ 
thorities  prior  to  release  of  such  animals. 

(l)  See  also  §  309.13(c)  with  respect  to 
livestock  previously  condemned  for 
listeriosis. 

(m)  Each  animal  required  by  this  part 
to  be  treated  as  a  U.S.  Suspect  shall  be 
identified  as  such  by  or  imder  the  super¬ 
vision  of  a  Program  employee  with  an 
official  device  in  accordance  with  I  309.18. 
No  such  device  shall  be  removed  except 
by  a  Program  employee. 

(n)  Each  animal  identified  as  a  U.S. 
Suspect  on  ante  mortem  ini^ection  shall 
be  set  apart  and  shall  be  slaughtered 
separately  from  other  livestock  at  that 
establishment  unless  disposed  of  as 
otherwise  provided  in  this  part. 

(o)  Each  animal  identified  as  a  U.S. 
Suspect  on  ante  mortem  inspection,  when 
presented  for  slaughter  shall  be  accom¬ 
panied  with  a  Form  MI  402-2  on  which 
the  inspector  at  the  establishment  shall 
record  the  U.S.  Suspect  identification 
number  and  any  other  identifying  tag 
numbers  present  and  a  brief  description 
of  the  animal  and  of  the  disease  or  condi¬ 
tion  for  which  the  animal  was  classed  as 
a  suspect,  including  its  temperature 
when  the  temperature  of  such  animal 
might  have  a  bearing  on  the  disposition 
of  the  carcass  on  post  mortem  inspection. 

(p)  When  any  animal  identified  as  a 
UH.  Sui^iect  is  released  for  any  purpose 
or  reason,  as  provided  in  this  part,  the 
official  idenUficaticm  device  shall  be  re¬ 
moved  only  by  a  Program  employee  and 
he  shall  report  his  action  to  the  officer 
in  charge.  When  a  suspect  is  to  be  re¬ 
leased  under  the  proviskms  of  this  part 
for  a  purpose  other  than  slaughter,  the 
operator  of  the  official  establishment  or 
the  owner  of  the  animal  shall  first  obtain 
I>ermission  for  the  ranoval  of  such 
animal  fnmi  the  local.  State,  or  Federal 
livestock  sanitary  official  having  juris¬ 
diction. 

§  309.3  Dead,  dying,  disabled,  or  dis¬ 
eased  and  similar  livestock. 

(a)  Livestock  found  to  be  dead  or  in 
a  dying  condition  on  the  premises  of  an 
official  establishment  shall  be  identified 
as  U.S.  Cmuiemned  and  disposed  of  in 
accordance  wdth  §  309.13. 

(b)  Livestock  plainly  showing  on  ante 
mortem  inspecticm  any  disease  or  ooivdi- 
tion  that,  under  part  310  of  this  sub¬ 
chapter,  would  cause  condemnation  of 
their  carcasses  on  post  mortem  inspec¬ 
tion  shall  be  identified  as  UH.  Con¬ 
demned  and  disposed  of  in  accordance 
wUh  §  309.13. 

<c)  Any  swine  having  a  temiierature  of 
106°  F.  or  higher  and  any  cattle,  sheep, 
goats,  horses,  mules,  or  other  equines 
having  a  temperature  of  105“  F.  or  higher 
shall  be  identified  as  U.S.  Condemned.  In 
case  of  doubt  as  to  the  cause  of  the  high 
temperature,  or  when  for  other  reasons  a 
Program  employee  deems  such  action 
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warranted,  any  such  livestock  may  be 
held  for  a  reasonable  time  under  the  su¬ 
pervision  of  a  Program  employee  for  fiu:- 
ther  observation  and  taking  of  tempera¬ 
ture  before  final  disposition  of  such  live¬ 
stock  is  determined.  Any  livestock  so  held 
shall  be  reinspected  on  the  day  it  is 
slaughtered.  If,  upon  such  reinspection, 
or  when  not  held  for  further  observation 
and  taking  of  temperature,  then  on  the 
original  inspection,  the  animal  has  a 
temperature  of  106°  F.  or  higher  in  the 
case  of  swine,  or  105°  P.  or  higher  in  the 
case  of  other  livestock,  it  shall  be  con¬ 
demned  and  disposed  of  in  accordance 
with  §  309.13. 

(d)  Any  livestock  found  in  a  comatose 
or  semicomatose  condition  or  affected 
with  any  condition  not  otherwise  covered 
in  this  p€irt,  which  would  preclude  re¬ 
lease  of  the  animal  for  slaughter  for  hu¬ 
man  food,  shall  be  identified  U.S.  Con¬ 
demned  and  disposed  of  in  accordance 
with  §  309.13,  except  that  such  animal 
may  be  set  apart  and  held  for  further 
observation  or  treatment  under  supervi¬ 
sion  of  a  Program  employee  or  other  ofiB- 
cial  designated  by  the  oflBcer  in  charge 
and  for  final  disposition  in  accordance 
with  this  part. 

§  309.4  Livestock  showing  symptoms  of 
certain  metabolic,  toxic,  nervous,  or 
circulatory  disturbances,  nutritional 
imbalances,  or  infectious  or  parasitic 
diseases. 

(a)  All  livestock  showing,  on  ante 
mortem  inspection,  symptoms  of  ana- 
plasmosis,  ketosis,  leptrospirosis,  lis¬ 
teriosis,  parturient  paresis,  pseudorabies, 
rabies,  scrapie,  tetanus,  grass  tetany, 
transport  tetany,  strangles,  purpura 
hemorrhagica,  azoturia,  infectious  equine 
encephalomyelitis  (forage  poisoning), 
dourine,  acute  influenza,  generalized 
osteoporosis,  glanders  (farcy),  acute  in¬ 
flammatory  lameness  or  extensive  fistula 
shall  be  identified  as  U.S.  Condemned  and 
di^x>sed  of  in  accordance  with  §  309.13. 

(b)  If  any  equine  is  suspected  on  ante 
mortem  inspection  of  being  infected  with 
glanders  or  dourine,  the  nearest  Animal 
Health  Division  ofificial  shall  be  so  in¬ 
formed  by  a  Program  employee.  Tests 
shall  be  performed  by  that  Division  to 
determine  whether  the  animal  is,  in  fact, 
infected  with  such  disease.  If  it  is  found 
on  such  tests  to  be  Infected,  the  animal 
shall  be  disposed  of  in  accordance  with 
paragraph  (a)  of  this  section.  Otherwise, 
the  animal  shall  be  identified  as  a  U.S. 
Suspect  and  disposed  of  as  provided  in 
§  311.10  of  this  subchapter. 

§  309.5  Swine;  disposal  because  of  bog 
cbolera;  swine  injected  witb  bog 
cbolera  virus. 

(a)  All  hogs  plainly  showing  on  ante 
mortem  inspection  that  they  are  affected 
with  hog  cholera  shall  be  identified  as 
U.S.  Condemned  and  disposed  of  in  ac¬ 
cordance  with  §  309.13. 

(b)  All  hogs,  even  though  not  them¬ 
selves  identified  as  U.S.  Suspects,  which 
are  of  lots  in  which  one  or  more  animals 
have  been  condemned  or  Identified  as 
U.S.  Suspects  for  hog  cholera,  shaU,  so 
far  as  possible,  be  slaughtered  separately 


and  apart  from  all  other  livestock  passed 
on  ante  mortem  inspection. 

(c)  Swine,  other  than  hyperimmune 
swine,  shall  be  condemned  on  ante 
mortem  inspection  if  offered  for 
slaughter  within  21  days  after  injection 
with  modified  live  hog  cholera  virus  and 
within  14  days  after  injection  with  inac¬ 
tivated  hog  cholera  virus. 

(d)  Swine,  other  than  hyperimmune 
swine,  offered  for  slaughter  after  28  days 
following  injection  with  hog  cholera  virus 
shall  be  given  ante  mortem  inspection  in 
conformity  with  this  part  without  ref¬ 
erence  to  the  injected  virus. 

(e)  Hyperimmune  swine  shall  be  con¬ 
demned  on  ante  mortem  inspection  if 
offered  for  slaughter  within  10  days  after 
hjrperimmunizatlon. 

(f)  Hyperimmune  swine  offered  for 
slaughter  after  10  days  following  hy¬ 
perimmunization  shall  be  given  ante 
mortem  inspection  in  conformity  with 
this  part  without  reference  to  the  in¬ 
jected  virus. 

§  309.6  Epithelioma  of  the  eye  of  cattle. 

Any  cattle  found  on  ante  mortem  in¬ 
spection  to  be  affected  with  epithelioma 
of  the  eye  and  of  the  orbital  region  in 
which  the  eye  has  been  destroyed  or  ob¬ 
scured  by  neoplastic  tissue  and  which 
shows  extensive  Infection,  suppuration, 
and  necrosis,  usually  accompanied  with 
foul  odor,  or  any  animal  affected  with 
epithelioma  of  the  eye  or  of  the  orbital 
region  which,  r^ardless  of  extent,  is  ac¬ 
companied  with  cachexia  shall  be  Iden¬ 
tified  as  U.S.  Condemned  and  disposed  of 
in  accordance  with  §  309.13. 

§  309.7  Livestock  affected  with  anthrax ; 
cleaning  and  disinfection  of  infected 
livestock  pens  and  driveways. 

(a)  Any  livestock  found  on  ante 
mortem  inspection  to  be  affected  with 
anthrax  shall  be  identified  as  U.S.  Con¬ 
demned  and  disposed  of  in  accordance 
with  §  309.13. 

(b)  No  other  livestock  of  a  lot  in  which 
anthrax  is  found  on  ante  mortem  inspec¬ 
tion  shall  be  slaughtered  and  presented 
for  post  mortem  inspection  imtil  it  has 
been  determined  by  a  careful  ante 
mortem  inspection  that  no  anthrax  in¬ 
fected  livestock  remains  in  the  lot. 

(c)  Apparently  healthy  livestock  other 
than  hogs  from  a  lot  in  which  anthrax 
is  detected,  and  any  apparently  healthy 
livestock  which  have  been  treated  with 
anthrax  biologicals  which  do  not  contain 
living  anthrax  organisms,  may  be 
slaughtered  and  presented  for  post 
mortem  Inspection  if  they  have  been  held 
not  less  than  21  days  following  the  last 
treatment  or  the  last  death  of  any  live¬ 
stock  in  the  lot.  Alternatively,  if  desired, 
all  apparently  healthy  livestock  of  the 
lot  may  be  segregated  and  held  for  treat¬ 
ment  by  a  competent  veterinarian  imder 
supervision  of  a  Program  employee  or 
other  official  designated  by  the  officer  in 

•  charge.  No  anthrax  vaccine  (live  orga¬ 
nisms)  shall  be  used  on  the  premises  of 
an  official  establishment. 

(d)  Livestock  which  have  been  injected 
with  anthrax  vaccines  (live  organisms) 
within  6  weeks,  and  those  bearing  evi¬ 
dence  of  reaction  to  such  treatment, 


such  as  inflammation,  tumefaction,  or 
edema  at  the  site  of  the  injection,  shall 
be  condemned  on  ante  mortem  inspec¬ 
tion,  or  such  animals  may  be  held  under 
supervision  of  a  Program  employee  or 
other  official  designated  by  the  officer  in 
charge  until  the  expiration  of  the  6- 
weeks  period  and  the  disappearance  of 
any  evidence  of  reaction  to  the  treatment. 

(e)  When  livestock  are  found  on  ante¬ 
mortem  inspection  to  be  affected  with 
anthrax,  all  exposed  livestock  pens  and 
driveways  jof  the  official  establishment 
shall  be  cleaned  and  disinfected  by 
promptly  and  thoroughly  removing  and 
burning  all  straw.  Utter,  and  manure. 
This  shall  be  followed  immediately  by  a 
through  disinfection  of  the  exposed 
premises  by  soaking  the  ground,  fences, 
gates,  and  all  exposed  material  with  a 
5  percent  solution  of  sodiiun  hydroxide 
or  commercial  lye  prepared  as  outlined 
in  §  310.9(e)(1)  of  this  subchapter,  or 
other  disinfectant  approved  by  the  Ad¬ 
ministrator  specifically  for  this  purpose. 

§  309.8  Cattle  affected  with  anaisurea 
and  generalized  edema. 

All  cattle  found  on  ante  mortem  in¬ 
spection  to  be  affected  with  anasarca  in 
advanced  stages  and  characterized  by  an 
extensive  and  generalized  edema  shall 
be  identified  as  U.S.  Condemned  and  dis¬ 
posed  of  in  accordance  with  §  309.13. 

§  309.9  Swine  erysipelas. 

All  hogs  plainly  showing  on  ante  mor¬ 
tem  inspection  that  they  are  affected 
with  acute  swine  erysipelas  shall  be 
identified  as  U.S.  Condemned  and  dis¬ 
posed  of  in  accordance  with  §  309.13. 

§  309.10  Onset  of  parturition. 

Any  livestock  showing  signs  of  the 
onset  of  parturition  shall  be  withheld 
fro^i  slaughter  imtil  after  parturition 
and  passage  of  the  placenta.  Slaughter  or 
other  disposition  may  then  be  permitted 
if  the  animal  is  otherwise  acceptable. 

§309.11  Vaccine  livestock. 

Vaccine  livestock  with  unhealed  lesions 
of  vaccinia,  accompanied  with  fever, 
which  have  not  been  exposed  to  any 
other  infectious  or  contagious  disease, 
are  not  required  to  be  slaughtered  and 
may  be  released  for  removal  from  the 
premises. 

§  309.12  Emergency  slaughter;  inspec¬ 
tion  prior  to. 

In  all  cases  of  emergency  slaughter, 
except  as  provided  in  §  311.27  of  this 
subchapter,  the  animals  shaU  be  in¬ 
spected  immediately  before  slaughter, 
whether  theretofore  inspected  or  not. 
When  the  necessity  for  emergency 
slaughter  exists,  the  establishment  shall 
notify  the  officer  in  charge  or  his  assist¬ 
ant  so  that  such  inspection  may  be  made. 

§  309.13  Disposition  of  condemned  live- 
stoek. 

(a)  Except  as  otherwise  provided  in 
this  part,  livestock  identified  as  U.S.  Con¬ 
demned  shall  be  killed  by  the  official 
establishment,  if  not  already  dead.  Such 
animals  shall  not  be  taken  into  the  offi¬ 
cial  establishment  to  be  slaughtered  or 
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dressed;  nor  shall  they  be  conveyed  into 
any  department  of  the  establishmentT 
used  for  edible  products;  but  they  shall 
be  di^>osed  of  tn  the  manner  provided 
for  condemned  carcasses  in  Part  314  of 
this  subchapter.  The  official  U.S.  Con¬ 
demned  tag  shall  not  be  removed  from, 
but  shall  remain  on,  the  carcass  until  it 
goes  into  the  tank,  or  is  otherwise  dis¬ 
posed  of  as  prescribed  in  Part  314  of 
this  subchapter,  at  which  time  such  tag 
may  be  removed  by  a  Program  employee 
only.  The  number  of  such  tag  shall  be 
reported  to  the  officer  in  charge  by  the 
inspector  who  affixed  it,  and  also  by  the 
inspector  who  supervised  the  tanking 
of  the  carcass. 

(b)  Any  livestock  condemned  on 
account  of  ketosis,  swine  erysipelas,  ve¬ 
sicular  diseases,  grass  tetany,  tran^xirt 
tetany,  parturient  paresis,  anasarca,  ana- 
plasmoi^,  l^>tospiro6is,  listeriosis,  or  in¬ 
flammatory  condition  including  pneu¬ 
monia,  enteritis,  and  peritonitis  may  be 
set  aptart  and  held  for  treatm«it  under 
supervision  of  a  Program  employee  or  of- 
flcial  designated  by  the  officer  in  charge. 
The  U.S.  Condemned  identification  tag 
will  be  removed  by  a  Program  employee 
following  treatment  imder  such  super¬ 
vision  if  the  animal  Is  found  to  be  free 
from  any  such  disease. 

(c)  Livestock  condemned  as  affected 
with  listeriosis  shall  be  identified  as  U.S. 
Suspect  if  released  for  slaughter  after 
treatment  under  paragraph  (b)  of  this 
section. 

(d)  When  livestock  under  the  provi¬ 
sions  of  this  section  is  to  be  releas^  for 
a  purpose  other  than  slaughter,  the  offi¬ 
cial  establishment  or  the  owner  of  the 
livestock  shall  first  obtain  permission  for 
the  movement  of  such  livestock  from  the 
local.  State,  or  Federal  livestock  sanitary 
official  having  jurisdiction. 

§  309.14  Brurello«i$-reactor  goats. 

Goats  which  have  reacted  to  a  test  for 
brucellosis  shall  not  be  slaughtered  in  an 
official  establishment. 

§309.15  Vesirular  diseases. 

(a)  Immediate  notification  shall  be 
given  by  the  inspector  to  the  local.  State, 
and  Federal  livestock  sanitary  officials 
having  jurisdiction  when  any  livestock 
is  found  to  be  affected  with  a  vesicular 
disease. 

(b)  No  livestock  under  quarantine  by 
State  or  Federal  livestock  sanitary  offi¬ 
cials  on  accoimt  of  a  vesicular  disease  will 
be  given  ante  mortem  inspection. 'If  no 
quarantine  is  invoked,  or  if  a  quarantine 
is  invoked  and  later  removed,  upon  ante 
mortem  inspection,  any  animal  found  to 
be  affected  with  vesic\ilar  exanthema  or 
vesicular  stomatitis  in  the  acute  stages, 
as  evidenced  by  acute  and  active  leskxis 
or  an  elevated  temperature,  shall  be  iden¬ 
tified  as  U.S.  Ccmdemned  and  disposed 
of  in  accordance  with  §  309.13. 

§  309.16  Livestock  suspected  of  having 
biological  residues. 

Ldvestodc  su«>ected  of  having  been 
treated  with  or  ezptosed  to  any  substance 
that  may  impart  a  biologit^  residue 
which  would  make  the  edff>le  tissues  un¬ 
fit  for  human  food  shall  be  identified  as 


US.  Condemned.  The  livestock  may  be 
held  vmder  the  custody  of  a  Program  em¬ 
ployee  or  other  official  designated  by  the 
officer  in  charge  until  metabolic  processes 
have  reduced  the  residue  sufficiently  to 
make  the  tissues  fit  for  human  food.  To 
aid  in  determining  the  amoimt  of  residue 
present  in  the  tissues,  officials  of  the 
Program  may  permit  the  slaughter  of 
any  such  livestock  to  collect  tissues  for 
analysis  of  the  residue. 

§  309.17  Livestock  used  for  research. 

(a)  No  livestock  used  in  any  research 
investigation  involving  an  experimental 
biological  product,  drug,  or  chemical 
shall  be  eligible  for  slaughter  at  an  offi¬ 
cial  establishment  unless: 

(1)  The  operator  of  such  establish¬ 
ment,  the  sponsor  of  the  investigation, 
or  the  investigator  has  submitted  to  the 
Program,  Veterinary  Biologies  Division, 
or  Pesticides  Regulation  Division  of  the 
Department  of  Agriculture  or  to  the 
Food  and  Drug  Administration  of  the 
Department  of  Health,  Education,  and 
Welfare,  data  or  a  summary  evaluation 
of  the  data  which  demonstrates  that  the 
use  of  such  biological  product,  drug,  or 
chemical  will  not  result  in  the  products 
of  such  livestock  being  adulterated,  and 
a  Program  employee  has  approved  such 
slaughter. 

(2)  Written  approval  by  the  Director 
of  the  Slaughter  Inspection  Division  is 
furnished  the  officer  in  charge  prior  to 
the  time  of  slaughter. 

<3)  In  the  case  of  an  animal  adminis¬ 
tered  any  unlicensed,  experimental 
veterinary  biologic  product  regulated 
imder  the  Virus-Serum  Toxin  Act  (21 
U.S.C.  151  et  seq.) ,  the  product  was  pre¬ 
pared  and  distributed  in  compUance 
with  Part  103  of  the  regulations  issued 
under  said  Act  (Part  103  of  this  title), 
and  used  in  accordance  with  the  labeling 
apiproved  under  said  regulations. 

(4)  In  the  case  of  an  animal  admin¬ 
istered  any  investigational  drug  regu¬ 
lated  under  the  Federal  Food,  Drug,  and 
Cosmetic  Act,  as  amended  (21  UB.C. 
301  et  seq.) ,  the  drug  was  prepared  and 
distributed  in  compliance  with  the  ap¬ 
plicable  provisions  of  Part  130  of  the 
regulations  issued  under  said  Act  (21 
CFR  Part  130),  and  used  in  accordance 
with  the  labehng  approved  under  said 
regulations. 

(5)  In  the  case  of  an  animal  subjected 
to  any  experimental  poison  under  section 
2(a)  of  the  Federal  Insecticide,  Fungi¬ 
cide,  and  Rodenticide  Act,  as  amended 
(7  UB.C.  135  et  seq.),  the  product  was 
prepared  and  distributed  in  accordance 
i^h  §  362.17  of  the  regulaticms  issued 
under  said  Act  (7  CFR  362.17) ,  and  used 
in  accordance  with  the  labeling  iq>proved 
under  said  regulations. 

(6)  In  the  case  of  an  animal  admin¬ 
istered  or  subjected  to  any  substance 
that  is  a  food  additive  or  pesticide  chem¬ 
ical  under  the  Federal,  FNood,  Drug,  and 
Coonetic  Act,  supra,  there  has  been  com¬ 
pliance  with  all  tolerance  limitations 
established  by  said  Act  and  the  regula- 
tions  promulgated  thereunder  (21  CFR 
1.1  et  seq.),  and  all  other  restrictions 
and  requiremmts  imposed  by  said  Act 
and  said  regulations  will  be  complied 
with  at  the  time  of  slaughter. 


(b)  The  officer  in  charge  may  deny 
or  withdraw  the  approval  for  slaughter 
of  any  livestock  subject  to  the  provision 
of  this  section  when  he  deems  it  neces¬ 
sary  to  assure  that  all  products  prepared 
at  toe  official  establishment  are  free  from 
adulteration. 

§  309.18  Official  marks  and  devices  for 
purposes  of  ante  mortem  inspection. 

(a)  All  livestock  required  by  this  part 
to  be  identified  as  UB.  Suspects  shall  be 
tagged  or  otherwise  marked  with  one  of 
the  devices  described  below : 

(1)  A  serially  numbered  metal  ear 
tag  bearing  the  term  “U.S.  Suspect.” 

(2)  In  addition,  identification  of  U.S. 
Suspect  swine  must  include  toe  use  of 
tattoos  specified  by  toe  inspector  to 
maintain  the  identity  of  the  animals 
through  toe  dehairing  equipment  when 
such  equipment  is  used. 

(b)  All  livestock  required  by  this  part 
to  be  identified  as  UJ5.  Condemned  shall 
be  tagged  or  otherwise  marked  with  a 
serially  numbered  metal  ear  tag  bearing 
the  term  “U.S.  Condemned.” 

(c)  The  devices  described  in  para¬ 
graphs  (a)  and  (b)  of  this  section  shall 
be  the  official  devices  for  identification  of 
livestock  required  to  be  identified, 
respectively,  as  U.S.  Suspect  or  UJ5. 
Condemned  as  provided  in  this  part. 


PART  310— POST  MORTEM 
INSPECTION 
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§  310.1  Extent  and  time  of  post  mortem 
inspection. 

A  careful  post  mortem  examination 
and  inspection  shall  be  made  of  the  car¬ 
casses  and  parts  thereof  of  all  livestock 
slaughtered  at  official  establishments. 
Such  inspection  and  examination  shall 
be  made  at  the  time  of  slaughter  unless, 
because  of  imusual  circumstances,  prior 
arrangements  acceptable  to  the  Admin¬ 
istrator  have  been  made  for  deviating 
from  this  procedure  in  specific  cases. 

§  310.2  Identification  of  carcas.s  with 
certain  severed  parts  thereof  and 
with  animal  from  which  derived. 

The  head,  tail,  tongue,  thymus  gland, 
and  all  viscera  of  each  slaughtered  ani¬ 
mal,  and  all  blood  and  other  parts  of 
such  animal  to  be  used  in  the  prepara¬ 
tion  of  meat  food  products  or  medical 
products,  shall  be  handled  in  such  a  man¬ 
ner  as  to  identify  them  with  the  rest 
of  the  carcass  and  as  being  derived  from 
the  particular  animal  involved,'\mtil  the 
post  mortem  examination  of  the  carcass 
and  parts  thereof  has  been  completed. 
Such  handling  shall  include  the  reten¬ 
tion  of  ear  tags,  back  tags,  implants,  and 
other  identifying  devices  affixed  to  the 
animal,  in  such  a  way  as  to  relate  them 
to  the  carcass  until  the  post  mortem 
examination  has  been  completed. 

§  310.3  Carcasses  and  parts  in  certain 
instances  to  be  retained. 

Each  carcass,  including  all  detached 
organs  and  other  parts,  in  which  any 
lesion  or  other  condition  is  foimd  that 
might  render  the  meat  or  any  part  unfit 
for  food  purposes,  or  otherwise  adulter¬ 
ated,  and  which  for  that  reason  would 
require  a  subsequent  inspection,  shall  be 
retained  by  the  Program  employee  at  the 
time  of  inspection.  The  identity  of  every 
such  retained  carcass,  detached  organ, 
or  other  part  shall  be  maintained  until 
the  final  inspection  has  been  completed. 
Retained  carcasses  shall  not  be  washed 
or  trimmed  unless  authorized  by  the 
Program  employee. 

§  310.4  Identification  of  carcasses  and 
parts;  tagging. 

Such  devices  and  methods  as  may  be 
approved  by  the  Administrator  may  be 
used  for  the  temporary  identification  of 
retained  carcasses,  organs,  and  other 
parts.  In  all  cases,  the  identification  shall 
be  further  established  by  affixing  “U.S. 
Retained”  tags  as  soon  as  practicable 
and  before  final  inspection.  These  tags 
shall  not  be  removed  except  by  a  Pro¬ 
gram  employee. 

§  310.5  Condemned  carcasses  and  parts 
to  be  so  marked;  tanking;  separation. 

Each  carcass  or  part  which  is  found 
on  final  inspection  to  be  unsound,  im- 
healthful,  unwholesome,  or  otherwise 
adulterated  shall  be  conspicuously 
marked,  on  the  surface  tissues  thereof,  by 
a  Program  employee  at  the  time  of  in¬ 
spection,  as  “U.S.  Inspected  and  Con¬ 
demned.”  Condemned  detached  organs 
and  other  parts  of  such  character  that 
they  cannot  be  so  marked  shall  be  placed 
immediately  in  trucks  or  receptacles 
which  shall  be  kept  plainly  marked  “U.S. 


Inspected  and  Condemned,”  in  letters 
not  less  than  2  inches  high.  All  con¬ 
demned  carcasses  and  parts  shall  remain 
in  the  custody  of  a  Program  employee 
and  shall  be  disposed  of  as  required  in 
the  regulations  in  Part  314  of  this  sub¬ 
chapter  at  or  before  the  close  of  the  day 
on  which  they  are  condemned. 

§  310.6  Carca^ises  and  parts  passed  for 
cooking;  marking. 

Carcasses  and  parts  passed  for  cooking 
shall  be  marked  conspicuously  on  the 
surface  tissues  thereof  by  a  Program  em¬ 
ployee  at  the  time  of  inspection,  “U.S. 
Passed  for  Cooking.”  All  such  carcasses 
and  parts  shall  be  cooked  in  accordance 
with  Part  315  of  this  subchapter,  and 
tmtil  so  cooked  shall  remain  in  the  cus¬ 
tody  of  a  Program  employee. 

§  310.7  Removal  of  spermatic  cords, 
pizzles,  and  preputial  diverticuli. 

Spermatic  cords  and  pizzles  shall  be 
removed  from  all  carcasses.  Preputial 
diverticuli  shall  be  removed  from  hog 
carcasses. 

§  310.8  Passing  and  marking  of  car¬ 
casses  and  parts. 

Carcasses  and  parts  found  to  be  sound, 
healthful,  wholesome,  and  otherwise  not 
adulterated  shall  be  passed  and  marked 
as  provided  in  Part  316  of  this  subchap¬ 
ter.  In  all  cases  where  carcasses  showing 
localized  lesions  are  passed  for  food  or 
for  cooking  and  “U.S.  Retained"  tags  are 
attached  to  the  carcasses,  the  affected 
tissues  shall  be  removed  and  condemned 
before  the  tags  are  removed.  “U.S.  Re¬ 
tained”  tags  shall  be  removed  only  by  a 
Program  employee. 

§  310.9  Anthrax;  carca.s8es  not  to  be 
eviscerated;  disposition  of  affected 
carcasses;  hides,  hoofs,  horns,  hair, 
viscera  and  contents,  and  fat;  han¬ 
dling  of  blood  and  scalding  vat  water; 
general  cleanup  and  disinfection. 

(a)  Carcasses  foimd  before  eviscera¬ 
tion  to  be  affected  with  anthrax  shall  not 
be  eviscerated  but  shall  be  retained,  con¬ 
demned,  and  immediately  tanked  or 
otherwise  disposed  of  as  provided  in  Part 
314  of  this  subchapter. 

(b)  All  carcasses  and  all  parts,  in¬ 
cluding  hides,  hoofs,  horns,  hair,  viscera 
and  contents,  blood,  and  fat  of  the  live¬ 
stock,  foimd  to  be  affected  with  anthrax 
shall  be  condemned  and  immediately 
disposed  of  as  provided  in  Part  314  of 
this  subchapter,  except  that  the  blood 
may  be  handled  through  the  usual  blood 
cooking  and  dr3dng  equipment. 

(c)  Any  part  of  any  carcass  that  is 
contaminated  with  anthrax-infected 
material  through  contact  with  soiled  in¬ 
struments  or  otherwise  shall  be  immedi¬ 
ately  condemned  and  disposed  of  as  pro¬ 
vided  in  Part  314  of  this  subchapter. 

(d)  The  scalding  vat  water  through 
which  hog  carcasses  affected  with 
anthrax  have  passed  shall  be  immedi¬ 
ately  drained  into  the  sewer  and  all  parts 
of  the  scalding  vat  shall  be  cleaned  and 
disinfected  as  provided  in  paragraph  (e) 
of  this  section. 

(e)  (1)  That -portion  of  the  slaughter¬ 
ing  department,  including  the  bleeding 


area,  scalding  vat,  gambrelling  bench, 
floors,  walls,  posts,  platforms,  saws, 
cleavers,  knives,  and  hooks,  as  well  as 
employees’  boots  and  aprons,  con¬ 
taminated  through  contact  with  anthrax- 
infected  material,  shall,  except  as  pro¬ 
vided  in  subparagraph  (2)  of  this 
paragraph,  be  cleaned  immediately  and 
disinfected  with  one  of  the  following  dis¬ 
infectants  or  other  disinfectant  *  ap¬ 
proved  specifically  for  this  purpose  by 
the  Administrator; 

(1)  A  5  percent  solution  of  sodium 
hydroxide  or  commercial  lye  containing 
at  least  94  percent  of  sodium  hydroxide. 
The  solution  shall  be  freshly  prepared 
immediately  before  use  by  dissolving  2^2 
pounds  of  sodium  hydroxide  or  lye  in 
5  >4  gallons  of  hot  water  and  shall  be 
applied  as  near  scalding  hot  as  possible 
to  be  most  effective.  (Owing  to  the  ex¬ 
tremely  caustic  nature  of  sodium  hydrox¬ 
ide  solution,  precautionary  measures 
such  as  the  wearing  of  rubber  gloves  and 
boots  to  protect  the  hands  and  feet,  and 
goggles  to  protect  the  eyes,  should  be 
taken  by  those  engaged  in  the  disinfec¬ 
tion  process.  It  is  also  advisable  to  have 
an  acid  solution,  such  as  vinegar,  in 
readiness  in  case  any  of  the  sodium 
hydroxide  solution  should  come  in  con¬ 
tact  with  any  part  of  the  body.) 

(ii)  A  solution  of  sodium  hypochlorite 
containing  approximately  one-half  of  1 
percent  (5,000  parts  per  million)  of 
available  chlorine.  The  solution  shall  be 
freshly  prepared. 

(hi)  When  a  disinfectant  solution  has 
been  applied  to  equipment  which  will 
afterwards  contact  meat,  the  equipment 
shall  be  rinsed  with  clean  water  before 
again  being  used. 

(2)  In  case  anthrax  infection  is  found 
in  the  hog  slaughtering  department,  an 
immediate  preliminary  disinfection  shall 
be  made  from  the  head-dropper’s  station 
to  the  point  where  the  disease  is  detected 
and  the  affected  carcasses  shall  be  cut 
down  from  the  rail  and  removed  from 
the  room.  Upon  completion  of  the 
slaughtering  of  the  lot  of  hogs  of  which 
the  anthrax-infected  animals  were  a 
part,  slaughtering  operations  shall  cease, 
and  a  thorough  cleanup  and  disinfection 
shall  be  made,  as  provided  in  subpara¬ 
graph  (1)  of  this  paragraph.  If  the 
slaughter  of  the  lot  has  not  been  com¬ 
pleted  by  the  close  of  the  day  on  which 
anthrax  was  detected,  the  cleanup  and 
disinfection  shall  not  be  deferred  beyond 
the  close  of  that  day. 

(3)  The  first  and  indispensable  pre¬ 
cautionary  step  for  persons  who  have 
handled  anthrax  material  is  thorough 
cleansing  of  the  hands  and  arms  with 
liquid  soap  and  running  hot  water.  It 
is  important  that  this  step  be  taken  im¬ 
mediately  after  exposure,  before  vegeta¬ 
tive  anthrax  organisms  have  had  time  to 
form  spores.  In  the  cleansing,  a  brush  or 
other  appropriate  appliance  shall  be  used 
to  insure  the  removal  of  all  contaminat- 


'  A  list  of  disinfectants  approved  for  this 
purpose  is  available  upon  request  to  the 
Technical  Services  Division,  Consumer  and 
Marketing  Service,  U.S.  Department  of  Agri- 
cultiu’e,  Washington,  D.C.  20250. 
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ing  material  from  imder  and  about  the 
fingernails.  This  process  of  cleansing  is* 
most  effective  when  performed  in  re- 
p>eated  cycles  of  lathering  and  rinsing 
rather  than  in  spending  the  same 
amount  of  time  in  scrubbing  with  a 
single  lathering.  After  the  hands  have 
been  cleansed  thoroughly  and  rinsed  free 
of  soap,  they  may,  if  desired,  be  immersed 
for  about  1  minute  in  a  1:1,000  solution 
of  bichloride  of  mercury,  followed  by 
thorough  rinsing  in  clean  running  water. 
Supplies  of  bichloride  of  mercury  for  the 
purpose  must  be  held  in  the  custody  of 
the  ofiBcer  in  charge.  (As  a  precautionary 
measure,  all  persons  exposed  to  anthrax 
infection  should  report  promptly  any 
suspicious  condition  (sore  or  carbimcle) 
or  symptom  to  a  physician,  in  order  that 
anti-anthrax  serum  or  other  treatment 
may  be  administered  as  indicated.) 

§  310.10  Carrasees  with  ekin  or  hide  on; 
cleaning  before  evisceration ;  removal 
of  larvae  of  Hypodermae,  external 
parasites  and  other  pathological  skin 
conditions. 

When  a  carcass  is  to  be  dressed  with 
the  skin  or  hide  left  on,  the  skin  or  hide 
shall  be  thoroughly  washed  and  cleaned 
before  any  incision  is  made  for  the  pur¬ 
pose  of  removing  any  part  thereof  or 
evisceration,  except  that  where  calves 
are  slaughtered  by  the  kosher  method, 
the  heads  shall  be  removed  from  the  car¬ 
casses  before  washing  of  the  carcasses. 
The  skin  shall  be  removed  at  the  time 
of  post  mortem  inspection  from  any  calf 
carcass  infested  with  the  larvae  of  the 
“oxwarble”  fly  (Hsrpoderma  lineata  and 
Hsrpoderma  bovis) ,  or  external  parasites, 
or  affected  with  other  pathological  skin 
conditions. 

§  310.11  Qeaning  of  hog  carcasses  be¬ 
fore  incising. 

All  hair,  scurf,  dirt,  hoofs,  and  claws 
shall  be  removed  from  hog  carcasses,  and 
the  carcasses  shall  be  thoroughly  washed 
and  cleaned  before  any  incision  is  made 
for  inspection  or  evisceration. 

§  310.12  Sternum  to  be  split;  abdom¬ 
inal  and  thoracic  viscera  to  be  re¬ 
moved. 

The  sternum  of  each  carcass  shall  be 
split  and  the  abdominal  and  thoracic 
viscera  shall  be  removed  at  the  time  of 
slaughter  in  order  to  allow  proper 
inspection. 

§  310.13  Carcasses  or  parts  thereof  not 
to  be  inflated;  transferring  caul  or 
other  fat. 

Carcasses  or  parts  of  carcasses  shall 
not  be  inflated  with  air.  Transferring  the 
caul  or  other  fat  from  a  fat  to  a  lean 
carcass  is  prohibited. 

§  310.14  Handling  of  bruised  parts. 

When  only  a  portion  of  a  carcass  is  to 
be  condemned  on  account  of  slight 
bruises,  either  the  bruised  portion  shall 
be  removed  immediately  and  disposed  of 
in  accordance  with  Part  314  of  this  sub¬ 
chapter,  or  the  carcass  shall  be  promptly 
placed  in  a  retaining  room  and  kept  imtU 
chilled  and  the  bruised  portion  shall 
then  be  removed  and  diBpxM^  of  as  pro¬ 
vided  in  Part  314  of  this  subchapter. 


§  310.15  Hyperimmune  swine  bled  be¬ 
fore  entering  official  establishments. 

Carcasses  of  hyperimmune  swine 
which  have  been  given  the  final  bleeding 
at  a  serum  plant  under  the  supervision 
of  an  inspector  may  be  transferred  to  an 
official  establishment  for  dressing  and 
post  mortem  inspection  in  accordance 
with  the  provisions  of  this  section.  The 
transfer  of  such  carcasses  to  the  official 
establishment  shall  be  made  as  promptly 
as  possible  and  their  delivery  to  the  scald¬ 
ing  vat  shall  be  accomplished  within  1 
hour  from  the  time  bleeding  is  com¬ 
pleted.  The  identity  of  the  carcasses  of 
hyperimmune  swine  shall  be  maintained 
in  such  manner  as  to  positively  identify 
them  and  to  indicate  the  time  of  final 
bleeding. 

§  310.16  Inspection  of  cattle,  calf,  and 

sheep  lungs;  hog  lungs  not  to  be 

saved  as  edible. 

(a)  All  cattle,  calf,  and  sheep  lungs 
intended  for  food  purposes  shall  be  in¬ 
spected  to  determine  whether  foreign 
matter  is  present  in  the  air  passages.  The 
main  bronchi  and  branches  shall  be  slit 
by  employes  of  the  establishment  and,  if 
ingesta  or  other  objectionable  foreign 
matter  has  entered  these  passages,  the 
lungs  shall  be  condemned. 

(b)  Hog  lungs  shall  not  be  saved  as 
edible  product. 

§310.17  Inspection  of  mammary 
glands. 

(a)  Lactating  mammary  glands  and 
diseased  mammary  glands  of  cattle, 
sheep,  swine,  and  goats  shall  be  removed 
without  opening  the  milk  ducts  or 
sinuses.  If  pus  or  other  objectionable 
material  is  permitted  to  come  in  contact 
with  the  carcass,  the  parts  of  the  carcass 
thus  contaminated  shall  be  removed  and 
condemned. 

(b)  Nonlactating  cow  udders  may  be 
saved  for  food  purposes  provided  suit¬ 
able  facilities  for  handling  and  inspect¬ 
ing  them  are  provided.  Examination  of 
udders  by  palpation  and  when  necessary 
by  incision  in  sections  no  greater  than 
2  inches  in  thickness  shall  be  done  by 
establishment  employees.  All  udders 
showing  diseeise  lesions  shall  be  con¬ 
demned  by  a  Program  employee.  Each 
udder  shall  be  properly  identified  with 
its  respective  carcass  and  kept  separate 
and  apart  from  other  udders  imtil  its 
disposal  has  been  accomplished  in  ac¬ 
cordance  with  the  provisions  of  Part  311 
of  this  subchapter. 

(c)  Lactating  mammary  glands  of  cat¬ 
tle,  sheep,  swine,  and  goats  shall  not  be 
saved  for  edible  purposes. 

(d)  The  udders  from  cows  officially 
designated  as  “Brucellosis  reactors"  or  as 
“Mastitis  elimination  cows”  shall  be  con¬ 
demned. 

§  310.18  Casings,  etc.,  for  use  as  con¬ 
tainers  of  meat  food  products. 

(a)  Beef  rounds,  beef  bungs,  beef 
middles,  beef  bladders,  calf  rounds,  hog 
bungs,  hog  middles,  and  hog  stomachs 
which  are  to  be  used  as  containers  of  any 
meat  food  product  shall  be  presented  for 
inspection,  turned  with  the  fat  surface 
exposed. 


(b)  Portions  of  casings  which  show 
infestation  with  Oesophagostomum  or 
other  nodule-producing  parasite,  and 
weasands  infested  with  the  larvae  of  Hy- 
poderma  lineatum,  shall  be  rejected,  ex¬ 
cept  that  when  the  infestation  is  slight 
and  the  nodules  and  larvae  are  removed, 
the  casing  or  weasand  may  be  passed. 

§  310.19  Contamination  of  carcasses, 
organs,  or  other  parts. 

(a)  Carcasses,  organs,  and  other  parts 
shall  be  handled  in  a  sanitary  manner  to 
prevent  contamination  with  fecal  ma¬ 
terial,  urine,  bile,  hair,  dirt,  or  foreign 
matter.  Accidental  contamination  of  this 
type  shall  be  promptly  removed  by  wash¬ 
ing  or  trimming  in  a  manner  satisfactory 
to  the  insp>ector. 

(b)  Brains,  cheek  meat,  and  head 
trimmings  from  animals  stunned  by  lead, 
sponge  iron,  or  frangible  bullets  shall  not 
be  saved  for  use  as  human  food  but  shall 
be  handled  as  described  in  §  314.1  or 
§  314.3  of  this  subchapter. 

§310.20  Inspection  of  kidneys. 

An  employee  of  the  establishment  shall 
open  the  kidney  capsule  and  expose  the 
kidneys  of  all  livestock  at  the  time  of 
slaughter  for  the  purpose  of  examination 
by  a  Program  employee. 


PART  311^ISPOSAL  OF  DISEASED 
OR  OTHERWISE  ADULTERATED 
CARCASSES  AND  PARTS 

Sec. 

311.1  Disposal  of  diseased  or  otherwise 

adulterated  carcasses  and  parts; 
general. 

311.2  Tuberculosis. 

311.3  Hog  (Solera. 

311.4  Carcasses  of  swine  Injected  with  hog 

cholera  virus. 

311.5  Swine  e^slpelas. 

311.6  Dlamond-skln  disease. 

311.7  Arthritis. 

311.8  Cattle  carcasses  affected  with  ana¬ 

sarca  or  generalized  edema. 

311.9  Actinomycosis  and  actlnobaclllosls. 

311.10  Anaplasmosls,  anthrax,  babesiosis, 

bacillary  hemoglobinuria  In  cattle, 
blackleg,  bluetongue  In  sheep, 
hemorrhagic  septicemia,  Ictero- 
hematurla  In  sheep,  Infectlom 
bovine  rhlnotracheltis,  leptospiro¬ 
sis,  malignant  epizootic  catarrh, 
strangles,  purpura  hemorrhagica, 
azoturia.  Infectious  equine  enceph¬ 
alomyelitis,  toxic  encephalomye¬ 
litis  (forage  polslonlng) ,  Infectious 
anemia  (swamp  fever),  dourine, 
acute  Influenza,  generalized  osteo¬ 
porosis,  glanders  (farcy),  acute  In¬ 
flammatory  lameness,  extensive 
flstula,  and  unhealed  vaccine 
lesions. 

311.11  Neoplasms. 

311.12  Epithelioma  of  the  eye  of  cattle. 

311.13  Pigmentary  oonditlons;  Melanosis, 

Xanthosis,  Ochronosis,  etc. 

311.14  Abrasions,  bruises,  abscesses,  pus,  etc. 

311.15  Brucellosis. 

311.16  Carcasses  so  Infected  that  consump¬ 

tion  of  the  meat  may  cause  food 
poisoning. 

311.17  Necrobacillosls,  pyemia,  and  septi¬ 

cemia. 

311.18  Caseous  lymphadenitis. 

311.19  Icterus. 

311.20  Sexual  odor  of  swine. 

311.21  Mange  or  scab. 
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Sec. 

311.22  Hogs  affected  with  urticaria,  tinea 

tonsurans,  demodex  foUlculorum, 
or  erythema. 

311.23  Tapeworm  cysts  in  cattle. 

311.24  Hogs  affected  with  tapeworm  cysts. 

311.25  Parasites  not  transmissible  to  man; 

tapeworm  cysts  in  sheep;  hydatid 
cysts;  flukes;  gld  bladder-worms. 

311.26  Emaciation. 

311.27  Injured  animals  slaughtered  at 

unusual  hours. 

311.28  Carcasses  of  young  calves,  pigs,  kids, 

lambs,  and  foals. 

311.29  Unborn  and  stillborn  animals. 

311.30  Livestock  suffocated  and  hogs  scalded 

alive. 

311.31  Uvers  affected  with  carotenosls; 

livers  designated  as  “telangiecta¬ 
tic,”  “sawdust,”  or  “spotted.” 

3 1 1 .32  Vesicular  diseases. 

311.33  Listeriosis. 

311.34  Anemia. 

311.35  Muscular  Inflammation,  degenera¬ 

tion,  or  Inflltratlon. 

311.36  Coccidioidal  granuloma. 

311fl7  Odors,  foreign  and  urine. 

311.38  Meat  and  meat  byproducts  from  live¬ 

stock  which  have  been  exposed  to 
radiation. 

311.39  Biological  residues. 

§  311.1  Disposal  of  diseased  or  other¬ 
wise  adulterated  carcasses  and  parts; 
general. 

(a)  The  carcasses  or  parts  of  carcasses 
of  all  animals  slaughtered  at  an  official 
establishment  and  found  at  the  time  of 
slaughter  or  at  any  subsequent  inspection 
to  be  affected  with  any  of  the  diseases  or 
conditions  named  in  this  part  shall  be 
disposed  of  according  to  the  section  per¬ 
taining  to  the  disease  or  condition;  Pro¬ 
vided,  That  no  product  shall  be  passed 
for  human  food  under  any  such  section 
unless  it  is  found  to  be  otherwise  not 
adulterated.  Owing  to  the  fact  that  it  is 
impracticable  to  formulate  rules  covering 
every  case  and  to  designate  at  just  what 
stage  a  disease  process  or  a  condition  re¬ 
sults  in  adulteration  of  a  product,  the 
decision  as  to  the  disposal  of  all  car¬ 
casses,  organs,  or  other  parts  not 
specifically  covered  in  Part  311  of  this 
subchapter  shall  be  left  to  the  officer  in 
charge.  The  officer  in  charge  shall  exer¬ 
cise  his  judgment  regarding  the  disposi¬ 
tion  of  all  carcasses  or  parts  of  carcasses 
imder  this  part  in  a  manner  which  will 
insure  that  only  wholesome,  unadulter¬ 
ated  product  is  passed  for  human  food. 

(b)  In  cases  of  doubt  as  to  a  condition, 
a  disease,  or  the  cause  of  a  condition,  or 
to  confirm  a  diagnosis,  representative 
specimens  of  the  affected  tissues  properly 
prepared  and  packaged  shall  be  sent  for 
examination  to  one  of  the  laboratories 
of  the  Biological  Control  Section  of  the 
Program. 

§  311.2  Tuberculosis. 

Carcasses  of  livestock  affected  with  tu¬ 
berculosis  shall  be  disposed  of  as  follows: 

(a)  Carcasses  condemned.  The  entire 
carcass  shall  be  condemned  if  any  of  the 
following  conditions  occur: 

(1)  When  the  lesions  of  tuberculosis 
are  generalized.  Tuberculosis  is  consid¬ 
ered  to  be  generalized  when  the  lesions 
are  distributed  in  a  manner  made  possi¬ 
ble  only  by  entry  of  the  bacilli  into  the 
systemic  circulation. 


(2)  When  the  animal  was  observed  to 
have  a  fever  on  ante  mortem  inspection 
which  was  found  to  be  associated  with 
an  active  tuberculous  lesion  on  post 
mortem  inspection. 

(3)  When  there  is  an  associated 
cachexia. 

(4)  When  tuberculous  lesions  are 
found  in  the  muscles  or  intermuscular 
tissues,  or  bones,  or  joints,  or  in  the 
body  lymph  nodes  as  a  result  of  draining 
the  muscles,  bones,  or  joints. 

(5)  When  the  lesions  are  extensive  in 
organs  and  tissues  of  either  the  thoracic 
or  the  abdominal  cavity. 

(6)  When  the  lesions  are  multiple, 
acute,  and  actively  progressive. 

(7)  When  the  lesions  are  more  exten¬ 
sive  than  those  described  under  para¬ 
graph  (c)  of  this  section  and  the 
character  or  extent  of  the  lesions  are  not 
indicative  of  a  localized  condition. 

(b)  Disposition  of  organs  or  other 
parts.  An  edible  organ  or  other  part  of 
a  carcass  affected  by  localized  tubercu¬ 
losis  shall  be  condemned  when  it  con¬ 
tains  lesions  of  tuberculosis  or  when  the 
corresponding  lymph  node  contains 
lesions  of  tuberculosis. 

(c)  Carcasses  parsed  for  human  food. 
The  following  principles  shall  apply  to 
the  disposition  for  food  of  carcasses  not 
required  to  be  condemned  under  para¬ 
graph  (a)  of  this  section.  Because  there 
is  a  difference  in  the  pathogenesis  of  tu¬ 
berculosis  in  swine  and  cattle,  a  distinc¬ 
tion  shall  be  made  in  the  disposition  of 
carcasses  of  animals  affected  with  tuber¬ 
culosis  in  these  two  species. 

(1)  The  disease  in  swine  usually  af¬ 
fects  the  digestive  system  primarily.  The 
carcass  may  be  passed  for  human  food 
after  disposal  of  the  affected  parts  as 
required  by  paragraph  (b)  of  this  sec¬ 
tion,  when  the  lesions  are  localized  and 
contoed  to  the  primary  seats  of  infec¬ 
tion,  such  as  the  cervical  lymph  nodes, 
mesenteric  Ijnnph  nodes,  and  hepatic 
Ijmiph  nodes. 

(2)  The  disease  in  cattle  usually 
affects  the  respiratory  system  primarily. 
The  carcass  may  be  passed  for  human 
food  after  disposal  of  the  affected  parts 
as  required  by  paragraph  (b)  of  this 
section,  when  the  lesions  are  localized 
and  confined  to  the  primary  seats  of 
infection,  such  as  the  cervical  lymph 
nodes,  the  bronchial  lymph  nodes  and 
the  mediastinal  lymph  nodes  and  have 
not  progressed  beyond  the  mesenteric 
lymph  nodes. 

(3)  In  the  case  of  other  animals,  car¬ 
casses  demonstrating  lesions  of  tubercu¬ 
losis  shall  be  disposed  of  as  required  by 
paragraph  (a)  or  (d)  of  this  section  de¬ 
pending  on  the  character  and  extent  of 
the  lesion. 

(d)  Carcasses  passed  for  cooking.  Car¬ 
casses  which  reveal  lesions  more  severe 
or  more  numerous  than  those  described 
in  subparagraph  (1)  or  (2)  of  paragraph 
(c)  of  this  section,  but  not  so  severe  nor 
so  numerous  as  the  lesions  described  in 
paragraph  (a)  of  this  section,  may  be 
passed  for  cooking  in  accordance  with 
Part  315  of  this  subchapter,  if  the 
character  or  extent  of  the  lesions  are 
indicative  of  a  localized  condition  and 


are  calcified  or  encapsulated  and  the 
affected  organ  or  part  is  condemned. 

§311.3  Hog  cholera. 

(a)  The  carcasses  of  all  hogs  affected 
with  hog  cholera  shall  be  condemned. 

(b)  Inconclusive  but  suspicious  symp¬ 
toms  of  hog  cholera  observed  during  the 
ante  mortem  inspection  of  a  U.S.  suspect 
shall  be  duly  considered  in  connection 
with  post  mortem  findings  and  when  the 
carcass  of  such  a  suspect  shows  lesions 
in  the  kidneys  and  the  lymph  nodes 
which  resemble  lesions  of  hog  cholera, 
they  shall  be  regarded  as  those  of  hog 
cholera  and  the  carcass  shall  be 
condemned. 

(c)  When  lesions  resembling  those  of 
hog  cholera  occur  in  kidneys  and  lymph 
nodes  of  carcasses  of  hogs  which  ap¬ 
peared  normal  on  ante  mortem  inspec¬ 
tion,  further  inspection  of  such  car¬ 
casses  shall  be  made  for  corroborative 
lesions.  If  on  such  further  inspection, 
characteristic  lesions  of  hog  cholera  are 
foimd  in  some  organ  or  tissue  in  addi¬ 
tion  to  those  in  the  kidneys  or  in  the 
lymph  nodes  or  in  both,  then  all  lesions 
shall  be  regarded  as  those  of  hog  cholera 
and  the  carcass  shall  be  condemned. 

§  311.4  Carcasses  of  swine  injected  with 
hog  cholera  virus. 

(a)  Carcasses  of  swine,  other  than  hy- 
peirimmune  swine,  if  presented  for  in¬ 
spection  after  28  days  following  injection 
mth  hog  cholera  virus  shall  be  given  post 
mortem  inspection  in  conformity  with 
this  Part  without  reference  to  the  in¬ 
jected  virus. 

(b)  Carcasses  of  hyperimmune  swine 
if  presented  for  inspection  after  10  days 
following  hyperimmunization  shall  be 
given  post  mortem  inspection  in  con¬ 
formity  with  this  part  without  reference 
to  the  injected  virus. 

§311.5  Swine  erysipelas. 

Carcasses  affected  with  swine  erysip¬ 
elas  which  is  acute  or  generalized,  or 
which  show  systemic  change,  shall  be 
condemned. 

§311.6  Diamond-skin  disease. 

Carcasses  of  hogs  affected  with  dia¬ 
mond-skin  disease  when  localized  and 
not  associated  with  systemic  change  may 
be  passed  for  human  food  after  removal 
and  condemnation  of  the  affected' parts, 
provided  such  carcasses  are  otherwise 
healthy. 

§  311.7  .4rtliriti8. 

(a)  Carcasses  affected  with  arthritis 
which  is  localized  and  not  associated 
with  systemic  change  may  be  passed  for 
food  after  removal  and  condemnation  of 
all  affected  parts.  Affected  joints  with 
corresponding  lymph  nodes  shall  be  re¬ 
moved  and  condemned.  In  order  to  avoid 
contamination  of  the  meat  which  is 
passed,  a  joint  capsule  shall  not  be 
opened  imtil  after  the  affected  joint 
is  removed. 

(b)  Carcasses  affected  with  arthritis 
shall  be  condemned  when  there  Is  evi¬ 
dence  of  systemic  involvement. 
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§  311.8  Cattle  carcatuiee  afTected  with 

anasarca  or  generalized  edema. 

(a)  Carcasses  of  cattle  found  on  post 
mortem  inspection  to  be  afTected  with 
anasarca  in  advanced  stages  and  char¬ 
acterized  by  an  extensive  or  well-marked 
generalized  edema  shall  be  condemned. 

(b)  Carcasses  of  cattle,  including  their 
detached  organs  and  other  parts,  found 
on  post  mortem  inspection  to  be  affected 
with  anasarca  to  a  lesser  extent  than  as 
described  in  paragraph  (a)  of  this  section 
may  be  passed  for  human  food  after 
removal  and  condemnation  of  the  af¬ 
fected  tissues,  provided  the  lesion  is 
localized. 

§  311.9  ArUnomyroRis  and  actinobaril- 

losis. 

(a)  The  definition  of  generalization 
as  outlined  for  tid>erculosis  in  §  31i.2(a) 
shall  apply  for  actinomycosis  and  acti- 
nobaciUosis,  and  carcasses  of  livestock 
with  generalized  lesions  of  either  such 
disease  shall  be  condemned. 

(b)  Carcasses  of  livestock  in  a  well- 
nourished  condition  showing  uncom¬ 
plicated  localized  lesions  of  actinomyco¬ 
sis  or  actinobacillosis  may  be  passed  for 
human  food  after  the  infected  orgsms  or 
other  infected  parts  have  been  removed 
and  condemned,  except  as  provided  in 
paragraphs  (c)  and  (d)  of  this  section. 

(c)  HesKls  affected  with  actinomyco¬ 
sis  or  actinobacillosis,  including  the 
tongue,  shall  be  condemned,  except  that 
when  the  disease  of  the  jaw  is  slight, 
strictly  localized,  and  without  suppura¬ 
tion,  fistulous  tracts,  or  lymph  node  in¬ 
volvement,  the  tongue,  if  free  from 
disease,  may  be  passed,  or.  when  the 
disease  is  sUght  and  confined  to  the 
lymph  nodes,  the  head  including  the 
tongue,  may  be  passed  for  human  food 
after  the  affected  nodes  have  been  re¬ 
moved  and  condemned. 

(d)  When  the  disease  is  slight  and  con¬ 
fined  to  the  tongue,  with  or  without  in¬ 
volvement  of  the  corresponding  lymph 
nodes,  the  head  may  be  passed  for  hu¬ 
man  food  after  removal  and  condemna¬ 
tion  of  the  tongue  and  corresponding 
lymc^  nodes. 

§  311.10  Anaplasmoeis.  anthrax^  babe¬ 
siosis,  bacillary  bemoglcdtinuria  in 
cattle,  blackleg,  bluetongue  in  sheep, 
benaorrhagic  septicemia,  ictendiema- 
turia  in  sheep,  infectious  bovine 
rbinotracbeitis,  leptospirosis,  malig¬ 
nant  epizootic  catarrh,  strangles, 
purpura  hemorrhagica,  azoturia,  in¬ 
fectious  equine  encephalomyelitis, 
toxic  encephxdomyelitis  (forage  poi¬ 
soning),  infectious  anemia  (swamp 
fever),  dourine,  acute  influenza,  gen¬ 
eralized  osteoporosis,  glanders 
(farcy),  acute  inflammatory  lame¬ 
ness,  extensive  fistula,  and  unhealed 
vaccine  lesions. 

(a)  Carcasses  of  livestock  affected 
with  or  showing  lesions  of  any  of  the  fol¬ 
lowing  named  diseases  or  conations  ahaii 
be  condemned: 

(1)  Anthrax. 

(2)  Blackleg. 

(3)  Unhealed  vaccine  lesions  (vac¬ 
cinia). 

(4)  Strangles. 


(5)  Purpura  hemorrhagica. 

>  (6)  Azoturia. 

(7)  Infectious  equine  encephalomyeli¬ 
tis. 

(8)  Toxic  encephalomyelitis  (forage 
poisoning). 

(9)  Infectious  anemia  (swamp  fever) . 

(10)  Dourine. 

(11)  Acute  influenza. 

( 12 )  Generalized  osteoporosis. 

(13)  Glanders  (farcy). 

(14)  Acute  inflammatory  lameness. 

(15)  Extensive  fistula. 

(b)  Carcasses  of  livestock  affected 
with  or  showing  lesions  of  any  of  the  fol¬ 
lowing  named  diseases  or  conditions  shall 
be  condemned,  except  when  recovery  has 
occurred  to  the  extent  that  only  localized 
lesions  persist,  in  which  case  the  carcass 
may  be  passed  for  human  food  after  re¬ 
moval  and  condemnation  of  the  affected 
organs  or  other  parts. 

(1)  Anaplasmosls.  ^ 

( 2 )  Bacillary  hemoglobinuria  in  cattle. 

(3)  Babesiosis  (piroplasmosis) . 

(4)  Bluetongue  in  sheep. 

(5)  Hemorrhagic  septicemia. 

(6)  Icterohematuria  in  sheep. 

(7)  Infectious  bovine  rhinotracheitis. 

(8)  Leptospirosis. 

(9)  M^ignant  epizootic  catarrh. 

§  311.11  Neoplasms. 

An  individual  organ  or  other  part  of  a 
carcass  affected  with  a  neoplasm  shall  be 
condemned.  If  there  is  evidence  of  me¬ 
tastasis  or  that  the  general  condition  of 
the  animal  has  been  adversely  affected  by 
the  size,  position,  or  nature  of  the  neo¬ 
plasm,  the  entire  carcass  shall  be  con¬ 
demned. 

§  311.12  Epithelioma  of  the  eye  of 
eattle. 

(a)  Carcasses  of  animals  affected  with 
epithelioma  of  the  eye,  of  the  orbital 
region,  and/or  of  the  corresponding  pa¬ 
rotid  lymph  node  ^all  be  condemned  in 
their  entirety  if  one  of  the  following  three 
conditions  exists : 

(1)  The  affection  has  involved  the  os¬ 
seous  structures  of  the  head  with  exten¬ 
sive  infection,  suppuration,  and  necrosis; 

(2)  There  is  metastasis  from  the  eye, 
the  orbital  region,  and/or  the  corre¬ 
sponding  parotid  Ijnnph  node  to  other 
l3miph  .nodes,  internal  organs,  muscles, 
skeletcm,  or  other  structiu'es,  regardless 
of  the  extent  of  the  primary  tumor;  or 

(3)  The  affection,  regardless  of  extent, 
is  associated  with  cachexia  or  evidence  of 
absorption  or  secondary  changes. 

(b)  Carcasses  of  animals  affected  with 
epithelioma  of  the  eye,  of  the  orbital  re¬ 
gion,  and/or  of  the  corresponding  pa¬ 
rotid  lymph  node  to  a  lesser  extent  than 
as  described  in  paragraph  (a)  of  this 
section  may  be  passed  for  human  food 
after  removal  and  condemnation  of  the 
head,  including  the  tongue,  provided  the 
carcass  is  otherwise  normal. 

§  311.13  Pigmentary  ronditione;  mela- 
noais,  xantboeis,  ochronosis,  etc. 

(a)  Except  as  provided  in  S  311.19,  car¬ 
casses  of  livestock  showing  generalized 
pigmentary  deposits  shall  be  condemned. 

(b)  The  affected  parts  of  carcasses 
showing  localized  pigmentary  deposits  of 


such  character  as  to  be  tmwholesome  or 
otherwise  adulterated  shall  be  removed 
and  condemned. 

§  311.14  Abrasions,  bruises,  absoe.sses, 

pus,  etc. 

All  slight,  well-limited  abrasions  on  the 
tongue  and  inner  surface  of  the  lips  and 
mouth,  when  without  l3rmph  node  in¬ 
volvement.  shall  be  carefully  excised, 
leaving  only  sound,  normal  tissue,  which 
may  be  passed  for  human  food.  Any  or¬ 
gan  or  other  part  of  a  carcass  which  is 
badly  bruised  or  which  is  affected  by  an 
abscess,  or  a  suppurating  sore  shall  be 
condemned;  and  when  the  lesions  are  of 
such  character  or  extent  as  to  affect  the 
whole  carcass,  the  whole  carcass  shall  be 
condemned.  Portions  of  carcasses  which 
are  contaminated  by  pus  or  other  dis¬ 
eased  material  shall  be  condemned. 

§  311.15  Brucellosis. 

Carcasses  affected  with  localized  le¬ 
sions  of  brucellosis  may  be  passed  for 
human  food  after  the  affected  parts  are 
removed  and  condemned. 

§  311.16  Carcasses  so  infected  that  con¬ 
sumption  of  the  meat  may  cause  food 
poisoning. 

(а)  All  carcasses  of  animals  so  in¬ 
fected  that  consumpticm  of  the  products 
thereof  may  give  rise  to  food  poisoning 
shall  be  condemned,  lliis  includes  all 
carcasses  showing  signs  of: 

(1)  Acute  inflammation  of  the  lungs, 
pleura,  pericardium,  peritoneum,  or 
meninges. 

(2)  Septicemia  or  pyonia,  whether 
puerperal,  traumatic,  or  without  any 
evident  cause. 

( 3 )  Gangrenous  or  severe  hemorrhagic 
enteritis  or  gastritis. 

(4)  Acute  diffuse  metritis  or  mammitiB. 

(5)  Phlebitis  of  the  lunbilical  veins. 

(б)  Septic  or  purulent  traumatic  peri¬ 
carditis. 

(7)  Any  acute  inflammation,  abscess, 
or  suppurating  sore,  if  associated  with 
acute  nephritis,  fatty  and  degenerated 
liver,  swollen  soft  sple^  marked  pul¬ 
monary  hyperemia,  general  swelling  of 
lymph  nodes,  diffuse  redness  of  the  skin, 
cachexia,  icteric  discoloration  of  the  car¬ 
cass  or  similar  condition,  either  singly 
or  in  ccunbination. 

(8)  Salmonellosis. 

(b)  Implements  contaminated  by  con¬ 
tact  with  carcasses  affected  with  any  of 
the  disease  conditions  mentioned  In  this 
section  shall  be  thoroughly  cleaned  and 
disinfected  as  prescribed  in  Part  308  of 
this  subchapter.  The  equipment  used  in 
the  dressing  of  such  carcasses,  such  as 
viscera  trucks  or  inspection  tables,  shall 
be  disinfected  with  hot  water  having  a 
minimum  temperature  of  180'  F,  Car¬ 
casses  or  parts  of  carcasses  contami¬ 
nated  by  contact  with  such  disea.sed 
carcasses  shall  be  condemned  unless  all 
contaminated  tissues  are  removed  within 
2  hours. 

§-311.17  Necrobacillosis,  pyemia,  and 
septicemia. 

From  the  standpoint  of  meat  inspec¬ 
tion,  necrobadUosis  may  be  regarded  as 
a  local  Infection  at  the  beginning,  and 
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carcasses  In  which  the  lesions  are  local¬ 
ized  may  be  passed  for  human  food  if  in 
a  good  state  of  nutrition,  after  those  por¬ 
tions  affected  with  necrotic  lesions  are 
removed  and  condemned.  However,  when 
emaciation,  cloudy  swelling  of  the  paren¬ 
chymatous  tissue  of  organs  or  enlarge¬ 
ment  of  the  lymt^  nodes  is  associated 
with  the  infection,  it  is  evident  that  the 
disease  has  progressed  beyond  the  condi¬ 
tion  of  localization  to  a  state  of  toxemia, 
and  the  entire  carcass  shall  therefore  be 
condemned  as  both  imwholesome  and 
noxious.  Pyemia  or  septicemia  may  in¬ 
tervene  as  a  complication  of  the  local 
necrosis,  and  when  present  the  carcass 
shall  be  condemned  in  accordance  with 
S  311.16. 

§311.18  Caseous  lymphadenitis. 

(a)  A  thin  carcass  showing  well- 
marked  lesions  in  the  viscera  and  the 
skeletal  lymph  nodes,  or  a  thin  carcass 
showing  extensive  lesions  in  any  part 
shall  be  condemned. 

(b)  A  thin  carcass  showing  well- 
marked  lesions  in  the  viscera  with  only 
slight  lesions  elsewhere  or  showing  well- 
marked  lesions  in  the  skeletal  Isrmph 
nodes  with  only  slight  lesions  elsewhere 
may  be  passed  for  cooking. 

(c)  A  thin  carcass  showing  only  slight 
lesions  in  the  skeletal  lymph  nodes  and 
in  the  viscera  may  be  passed  for  human 
food  without  restriction. 

(d)  A  well-nourished  carcass  showing 
well-marked  lesions  in  the  viscera  and 
with  only  slight  lesions  elsewhere  or 
showing  well-marked  lesions  confined  to 
the  skeletal  Ismiph  nodes  with  only  slight 
lesions  elsewhere  may  be  passed  for 
human  food  without  restriction. 

(e)  A  well-nourished  carcass  showing 
well-marked  lesions  in  the  viscera  and 
the  skeletal  lymph  nodes  may  be  passed 
for  cooking;  but  where  the  lesions  in  a 
well-nourished  carcass  are  both  numer¬ 
ous  and  extensive,  it  shall  be  condemned. 

(f)  All  affected  organs  and  nodes  of 
carcasses  passed  for  human  food  without 
restriction  or  passed  for  cooking  shall 
be  removed  and  condemned. 

(g)  As  used  in  this  section,  the  term 
“thin”  shall  not  be  held  applicable  to  a 
carcass  which  is  anemic  or  emaciated; 
and  the  term  “lesions”  refers  to  lesions 
of  caseous  l3anphadenitis. 

§  311.19  Icterus. 

Carcasses  showing  any  degree  of  ic¬ 
terus  with  a  ptarenchymatous  degenera¬ 
tion  of  organs,  the  result  of  infection  or 
intoxication,  and  those  which  show  a 
pronotmced  yellow  or  greenish  yellow 
discoloration  without  evidence  of  infec¬ 
tion  or  intoxication,  shall  be  condemned. 
Other  carcasses  affected  with  icterus¬ 
like  discoloration  which  disappears  upon 
chilling  may  be  passed  for  human  food. 
If  the  discoloration  does  not  disappear 
upon  chilling,  the  meat  from  the  car¬ 
casses  may  be  passed  for  use  in  com¬ 
minuted  meat  food  product  or  for  ren¬ 
dering.  No  carcass  retained  under  this 
section  may  be  passed  for  human  food 
unless  final  insi^tion  thereof  is  com¬ 
pleted  under  natural  light. 


§  311  J!0  Sexual  odor  of  swine. 

(a)  Carcasses  of  swine  which  give  off 
a  pronounced  sexual  odor  shall  be 
condemned. 

(b)  The  meat  of  swine  carcasses  which 
give  off  a  sexual  odor  less  than  pro¬ 
nounced  may  be  passed  for  use  in  com¬ 
minuted  cooked  meat  food  product  or  for 
rendering.  Otherwise  it  shall  be  con¬ 
demned. 

§  311.21  Mange  or  scab. 

Carcasses  of  livestock  affected  with 
mange  or  scab  in  advanced  stages,  show¬ 
ing  cachexia  or  extensive  infiammation 
of  the  fiesh,  shall  be  condemned.  When 
the  disease  is  slight,  the  carcass  may  be 
passed  after  removal  of  the  affected 
portion. 

§  311.22  Hogs  affected  with  urticaria, 
tinea  tonsurans,  demodex  folliculo- 
rum,  or  erythema. 

Carcasses  of  hogs  affected  with  urti¬ 
caria  (nettle  rash) ,  tinea  tonsurans,  dem¬ 
odex  follictilorum,  or  erythema  may  be 
passed  for  human  food  after  detaching 
and  condemning  the  affected  skin.  If  the 
carcass  is  otherwise  not  adulterated. 

§  311.23  Tapeworm  cysts  in  cattle 

(a)  Carcasses  of  cattle  affected  with 
tapeworm  cysts  shall  be  disposed  of  as 
follows; 

(1)  Carcasses  of  cattle  Infected  with 
tapeworm  cysts  shall  be  condemned  if  the 
Infestation  is  excessive  or  if  the  meat 
is  watery  or  discolored.  Carcasses  shall 
be  considered  excessively  infested  if  in¬ 
cisions  in  various  parts  of  the  muscula¬ 
ture  expose  one  or  more  cysts  on  most 
of  the  cut  surfaces. 

(2)  Carcasses  of  cattle  in  which  tape¬ 
worm  cyst  infestation  is  limited  to  one 
dead  and  degenerated  cyst  may  be  passed 
for  human  food  after  r^oval  and  con¬ 
demnation  of  the  cyst 

(3)  Carcasses  of  cattle  showing  a  slight 
or  moderate  tapeworm  cyst  infestation 
other  than  that  indicated  in  subpara¬ 
graph  (2)  of  this  paragraph  but  not  so 
extensive  as  indicated  in  subparagraph 
(1)  of  this  paragraph,  as  determined  by 
a  careful  examination  of  the  heart, 
muscles  of  mastication,  diaphragm  and 
its  pillars,  tongue,  and  portions  of  the 
carcass  rendered  visible  by  the  process  of 
dressing,  may  be  passed  for  human  food 
after  removal  and  condemnation  of  the 
cysts  with  surrounding  tissues:  Provided. 
That  the  carcasses,  appropriately  iden¬ 
tified  by  U.S.  Retained  tags,  are  hdd  in 
cold  storage  at  a  temperature  not  higher 
than  15“  P.  continuously  for  a  period 
of  not  less  tiian  10  days:  And,  provided 
further.  That  the  boned  meat  from  such 
carcasses  when  in  boxes,  tierces,  or  other 
containers,  appropriately  identified  by 
UJS.  Retained  tags,  is  held  at  a  tempera¬ 
ture  of  not  higher  than  15*  F.  continu¬ 
ously  for  a  period  of  not  less  than  20 
days.  As  an  alternative  to  retention  in 
cold  storage*  as  provided  in  this  sub- 
paragraph,  such  carcasses  and  meat  may 
be  heat^  throughout  to  a  temperature 
of  at  least  140*  F. 


(b)  The  edible  viscera  of  carcasses 
passed  for  human  food  or  passed  for 
human  food  after  refrigeration  or  heat¬ 
ing  under  paragraph  (a)  (2)  or  (3)  of 
this  section  may  be  passed  for  human 
food  without  refrigeration  or  heating  if 
they  are  foimd  to  be  free  from  cysts  on 
final  inspection.  This  shall  not  include 
the  lungs,  fat,  muscles  of  the  oesophagus, 
and  the  heart,  which  shall  be  disposed 
of  in  the  same  manner  as  the  rest  of 
the  carcasses  imder  paragraph  (a)  of 
this  section.  The  intestines,  oesophagi, 
and  bladders  from  beef  carcasses  affected 
with  tapeworm  cysts  which  have  been 
passed  for  human  food  or  passed  for 
human  food  after  refrigeration  or  heat¬ 
ing  imder  paragraph  (a)  (2)  or  (3)  of 
this  section  may  be  used  for  casings  after 
they  have  been  subjected  to  the  usual 
method  of  preparation.  They  may  be 
passed  for  such  purpose  upon  completion 
of  the  final  inspection. 

§  311.24  Hogs  affected  with  tapeworm 
cysts. 

Carcasses  of  hogs  affected  with  tape¬ 
worm  cysts  (C^sticercus  cellulosae)  may 
be  passed  for  cooking,  but  if  the  infesta¬ 
tion  is  excessive,  the  carcass  shall  be 
condemned. 

§  311.25  Parasites  not  transmissible  to 
man ;  tapeworm  cysts  in  sheep ;  hyda> 
tid  cysts;  flakes;  gid  bladder-worms. 

(a)  In  the  disposal  of  carcasses,  edible 
organs,  and  other  parts  of  carcasses 
showing  evidence  of  infestation  with  par¬ 
asites  not  transmissible  to  man,  the  fol¬ 
lowing  general  rules  shall  govern  except 
as  otherwise  provided  in  this  section: 
If  the  lesions  are  localized  in  such  man¬ 
ner  and  are  of  such  character  that  the 
parasites  and  the  lesions  caused  by  them 
can  be  completely  removed,  the  non- 
affected  portion  of  the  carcass,  organ,  or 
other  part  of  the  carcass  may  be  passed 
for  hmnan  food  after  the  removal  and 
condemnation  of  the  affected  portions. 
If  an  organ  or  other  part  of  a  carcass 
shows  numerous  lesions  caused  by  para¬ 
sites,  or  if  the  character  of  the  infesta¬ 
tion  is  such  that  complete  extirpation 
of  the  parasitic  infestation  or  invasion 
renders  the  part  in  any  way  imfit  for 
human  food,  the  affected  part  shall  be 
condemned.  If  parasites  are  found  to 
be  ^tributed  in  a  carcass  in  such  a  man¬ 
ner"* or  to  be  of  such  character  that  their 
removal  and  the  removal  of  the  lesions 
caused  by  them  is  impracticable,  no  part 
of  the  carcass  shall  be  passed  for  human 
food.  If  the  infestation  is  excessive,  the 
carcass  shall  be  condemned.  If  the  in¬ 
festation  is  moderate,  the  carcass  may 
be  passed  for  cooking,  but  in  case  such 
carcass  is  not  cooked  as  required  by 
Part  315  of  this  subchapter,  it  shall  be 
condemned. 

(b)  In  the  case  of  sheep  carcasses 
affected  with  tapeworm  cysts  (Cysticer- 
cus  ovis,  so-called  sheep  measles,  not 
transmissible  to  man),  such  carcasses 
may  be  passed  for  human  food  after  the 
removal  and  condemnation  of  the  affect¬ 
ed  portions:  Provided,  hotoever.  That  if, 
upon  the  final  Inspection  of  sheep  car- 
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casses  retained  on  account  of  measles^ 
the  total  number  of  cysts  foimd  em¬ 
bedded  in  any  muscle,  or  in  immediate 
relation  with  musciilar  tissue,  excluding 
the  heart,  exceed  five,  this  shall  be  taken 
to  indicate  that  the  cysts  are  so  general¬ 
ly  distributed  and  so  numerous  that  their 
removal  would  be  impracticable,  and  the 
entire  carcass  shall  be  condemned  or 
passed  for  cooking  after  removal  and 
condemnation  of  the  affected  portions 
according  to  the  degree  of  infestation. 

(c)  Carcasses  foimd  infested  with  gid 
bladder-worms  (Coenurus  cerebralis, 
Multiceps  multiceps)  may  be  passed  for 
hiunan  food  after  condemnation  of  the 
affected  organ  (brain  or  spinal  cord) . 

(d)  Organs  or  other  parts  of  carcasses 
infested  with  hydatid  cysts  (echinococ¬ 
cus)  shall  be  condemned. 

(e)  Livers  infested  with  flukes  or 
fringed  tapeworms  shall  be  (X)ndemned. 

§  311^6  Emaciation. 

Carcasses  of  livestock  too  emaciated 
to  produce  wholesome  meat,  and  car¬ 
casses  which  show  a  serous  infiltration 
of  muscle  tissues,  or  a  serous  or  mucoid 
degeneration  of  the  fatty  tissue,  shall  be 
condemned.  A  gelatinous  change  of  the 
fat  about  the  heart  and  kidneys  of  well- 
nourished  carcasses  and  mere  leanness 
shall  not  be  classed  as  emaciation. 

§  311.27  Injured  animals  slaughtered  at 
unusual  hours. 

When  it  is  necessary  for  humane  rea¬ 
sons  to  slatighter  an  injured  animal  at 
night  or  on  Simday  or  a  holiday  when 
the  inspector  cannot  be  obtained,  the 
carcass  and  all  parts  shall  be  kept  for  in¬ 
spection,  with  the  head  and  all  viscera 
except  the  stomach,  bladder,  and  intes¬ 
tines  held  by  the  natural  attachments. 
If  all  parts  are  not  so  kept  for  inspec¬ 
tion,  the  carcass  shall  be  condemned.  If, 
on  inspection  of  a  carcass  slaughtered  in 
the  absence  of  an  inspector,  any  lesion 
or  other  evidence  is  foimd  indicating  that 
the  animal  was  sick  or  diseased,  or  affect¬ 
ed  with  any  other  condition  requiring 
condemnation  of  the  animal  on  ante 
mortem  inspection,  or  if  there  is  lacking 
evidence  of  the  condition  which  rendered 
emergency  slaughter  necessary,  the  car¬ 
cass  shall  be  condemned. 

§  311.28  Carra$se9  of  young  calves,  (Hgs, 
kids,  lambs,  and  foals. 

Carcasses  of  young  calves,  pigs,  kids, 
lambs,  and  foals  are  unwholesome  and 
shall  be  condemned  if  (a)  the  meat  has 
the  appearance  of  being  water-soaked,  is 
loose,  flabby,  tears  easily,  and  can  be 
perforated  with  the  fingers;  or  (b)  its 
color  is  grayish-red;  or  (c)  good  mus¬ 
cular  development  as  a  whole  is  lacking, 
especially  noticeable  on  the  upper  shank 
of  the  leg,  where  small  amoimts  of  serous 
infiltrates  or  small  edematous  patches 
are  sometimes  present  between  the  mus¬ 
cles;  or  (d)  the  tissue  which  later  de¬ 
velops  as  the  fat  capsule  of  the  kidneys 
is  edematous,  dirty  yellow,  or  grayish- 
red,  tough,  and  intermixed  with  islands 
of  fat. 


§  311.29  Unborn  and  stillborn  animals. 

All  imbom  and  stillborn  animaLs  shall 
be  condemned  and  no  hide  or  skin  thereof 
shall  be  removed  from  the  carcass  within 
a  room  in  which  edible  products  are 
handled. 

§  311.30  Livestock  suffocated  and  hogs 
scalded  alive. 

All  livestock  which  have  been  suffo¬ 
cated  in  any  way  and  hogs  which  have 
entered  the  scalding  vat  alive  shall  be 
condemned. 

§  311.31  Livers  affected  with  caroleno- 
sis;  livers  designated  as  “lelangiecta* 
tic,”  “sawdust,”  or  “spotted.” 

(a)  Livers  affected  with  carotenosis 
shall  be  condemned. 

(b)  Cattle  livers  and  calf  livers  show¬ 
ing  the  conditions  sometimes  designated 
as  “telangiectatic,"  “sawdust,"  or  “spot¬ 
ted"  shall  be  disposed  of  as  follows: 

(1)  When  any  or  all  of  the  conditions 
are  slight  in  an  organ,  the  whole  organ 
shall  be  passed  for  human  food  without 
restriction. 

(2)  When  any  or  all  of  the  conditions 
are  less  severe  than  extensive,  but  more 
severe  than  slight,  in  a  portion  of  an  or¬ 
gan,  while  in  the  remainder  of  the  organ 
the  conditions  are  slight,  the  remainder 
shall  be  passed  for  human  food  without 
restriction  and  the  other  portion  shall  be 
passed  for  cooking. 

(3)  When  any  or  all  the  conditions 
involve  the  whole  organ,  and  are  less 
severe  than  extensive,  but  more  severe 
than  slight,  the  whole  organ  shall  be 
I>assed  for  cooking. 

(4)  When  any  or  all  of  the  conditions 
are  extensive  in  less  than  one-half  of  the 
organ,  while  in  the  remainder  of  the 
organ  the  conditions  are  slight,  the  re¬ 
mainder  shall  be  passed  for  human  food 
without  restriction  and  the  other  portion 
shall  be  condemned. 

(5)  When  any  or  aU  of  the  conditions 
are  extensive  in  less  than  one-half  of 
the  organ,  while  in  any  or  all  of  the  re¬ 
mainder  of  the  organ  the  conditions  are 
more  severe  than  slight  yet  less  severe 
than  extensive,  all  of  the  remainder  shall 
be  passed  for  cooking  and  the  other  por¬ 
tion  shall  be  condemned. 

(6)  When  any  or  all  of  the  conditions 
are  extensive  and  involve  one-half  ch* 
more  of  an  organ,  the  whole  organ  shall 
be  condemned. 

(7)  The  division  of  an  organ  into  but 
two  parts  as  contemplated  in  this  para¬ 
graph  for  disposition,  shall  be  accom¬ 
plished  by  one  cut  through  the  organ. 
This,  of  course,  does  not  prohibit  inci¬ 
sions  which  are  necessary  for  inspection. 

(c)  Livers  and  parts  of  livers  which  are 
passed  for  cooking  shall  be  held  and 
cooked  in  the  establishment  where  pro¬ 
duced.  They  shall  be  cooked  sufiBciently 
to  impart  a  cooked  appearance  through¬ 
out  the  liver.  After  cooking,  the  liver  may 
be  released  for  any  purpose. 

§311.32  Vesicular  diseases. 

(a)  Any  carcass  affected  with  vesicu¬ 
lar  disease  shall  be  condemned  if  the 


condition  is  acute  and  if  the  extent  of  the 
(x>ndition  is  such  that  it  affects  the  entire 
carcass  or  there  is  evidence  of  absorption 
or  secondary  change. 

(b)  Any  carcass  affected  with  vesicu¬ 
lar  disease  to  a  lesser  extent  than  as  de¬ 
scribed  in  paragraph  (a)  of  this  section 
may  be  passed  for  human  food  after  re¬ 
moval  and  condemnation  of  the  affected 
parts,  if  the  carcass  is  o-therwise  healthy. 

§  311.33  Listeriosis. 

Carcasses  of  livestock  identified  as  U.S. 
Suspects  because  of  a  history  of  lis¬ 
teriosis  shall  be  passed  for  human  food 
after  condemnation  of  the  head  if  the 
carcass  is  otherwise  normal. 

§  311.34  Anemia. 

Carcasses  of  livestock  too  anemic  to 
produce  wholesome  meat  shall  be 
condemned. 

§  311.35  Muscular  inflammation,  degen¬ 
eration,  or  infiltration. 

(a)  If  muscular  lesions  are  found  to 
be  distributed  in  such  a  manner  or  to  be 
of  such  character  that  removal  is  im¬ 
practical,  the  carcass  shall  be  con¬ 
demned. 

(b)  If  muscular  lesions  are  found  to 
be  distributed  in  such  a  manner  or  to  be 
of  such  character  that  removal  is  prac¬ 
tical,  the  following  rules  shall  govern  the 
disposal  of  the  carcasses,  edible  organs, 
and  other  parts  of  carcasses  showing  such 
muscular  lesions:  If  the  lesions  are  lo¬ 
calized  in  such  a  manner  and  are  of  such 
a  character  that  the  affected  tissues  can 
be  removed,  the  nonaffected  parts  of  the 
carcass  may  be  passed  for  human  food 
after  the  removal  and  condemnation  of 
the  affected  portion.  If  a  part  of  the  car¬ 
cass  shows  numeirous  lesions,  or  if  the 
character  of  the  lesion  is  such  that  com¬ 
plete  extirpation  is  dififlcult  and  uncer¬ 
tainly  accomplished,  or  if  the  lesion  ren¬ 
ders  the  part  in  any  way  unfit  for  human 
food,  the  part  shall  be  condemned. 

(c)  If  the  lesions  are  slight  or  of  such 
character  as  to  be  insignificant  from  a 
standpoint  of  wholesomeness,  the  carcass 
or  parts  may  be  passed  for  use  in  the 
manufacture  of  comminuted  cooked 
product,  after  removal  and  condemna¬ 
tion  of  the  visibly  affected  portions. 

§311.36  Coccidioidal  granuloma. 

(a)  Carcasses  which  are  affected  with 
generalized  coccidioidal  granuloma  or 
which  show  systemic  changes  because  of 
such  disease  shall  be  condemned. 

(b)  Carcasses  affected  with  localized 
lesions  of  this  disease  may  be  passed  for 
human  food  after  the  affected  parts  are 
removed  and  condemned. 

§  311.37  Odors,  foreign  and  urine. 

(a)  Carcasess  which  give  off  a  pro¬ 
nounced  odor  of  medicinal,  chemical,  or 
other  foreign  substance  shall  be  con¬ 
demned. 

(b)  Carcasses  which  give  off  a  pro¬ 
nounced  urine  odor  shall  be  condemned. 

(c)  Carcasses,  organs,  or  parts  affected 
by  odor  to  a  lesser  degree  than  as  de¬ 
scribed  in  paragraphs  (a)  and  (b)  of  this 
section  and  in  which  the  odor  can  be  re- 
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moved  by  trimming  or  chilling  may  be  (2)  This  official  mark  shall  be  af^lied 
passed  for  human  food,  after  removal  of  by  mechanical  means  and  shall  not  be 
affected  parts  or  dissipation  of  the  condi-  applied  by  a  hand  stamp. 


tion. 

§  311.38  Meat  and  meat  byproducts 
from  livestock  which  have  been  ex¬ 
posed  to  radiation. 

Meat  and  meat  byproducts  from  live¬ 
stock  which  have  been  administered 
radioactive  material  shall  be  condemned 
unless  the  use  of  the  radiation  was  in 
conformity  with  a  regulation  or  exemp¬ 
tion  in  effect  pursuant  to  section  409  of 
the  Federal  Food,  Drug,  and  Cosmetic 
Act. 

§  311.39  Biological  residues. 

Carcasses,  organs,  or  other  parts  of 
carcasses  of  livestock  shall  be  condemned 
if  it  is  determined  that  they  are  adulter¬ 
ated  because  of  the  presence  of  any 
biological  residues,  or  for  any  other 
reason. 

PART  312— OFFICIAL  MARKS, 
DEVICES,  AND  CERTIFICATES 

Sec. 

312.1  General. 

312.2  Official  marks  and  devices  to  Identify 

Inspected  and  passed  products  of 
cattle,  sneep,  swine,  or  goats. 

312.3  Official  marks  and  devices  to  identify 

inspected  and  passed  equine 
products. 

312.4  Official  ante  mortem  inspection  marks 

and  devices. 

312.5  Official  seals  for  transportation  of 

products. 

312.6  Official  marks  and  devices  in  connec¬ 

tion  with  poet  mortem  inspection 
and  identification  of  adulterated 
products  and  insanitary  equipment 
and  facilities. 

312.7  Official  import  inspection  marks. 

312.8  Official  export  inspection  marks  and 

certificates. 

312.9  Official  detention  marks  and  devices. 

§  312.1  General. 

The  marks,  devices,  and  certificates 
prescribed  or  referenced  in  this  part  shall 
be  official  marks,  devices,  and  certificates 
for  purposes  of  -the  Act,  and  shall  be 
used  in  accordance  with  the  provisions 
of  this  piart  and  the  regulations  cited 
therein. 

§  312.2  Official  marks  and  devices  to 
identify  inspected  and  passed  prod¬ 
ucts  of  cattle,  sheep,  swine,  or  goats. 

(a)  The  official  inspection  legend  re¬ 
quired  by  Part  316  of  this  subchapter  to 
be  applied  to  inspected  and  passed  car¬ 
casses  and  parts  of  carcasses  of  cattle, 
sheep,  swine,  and  goats,  meat  food 
products  in  animal  casings  and  other 
products  shall  be  in  the  form  approved  by 
the  Director,  Technical  Services  Divi¬ 
sion.' 

(b)  (1)  The  official  Inspection  legend 
required  by  Part  317  of  this  subchapter  to 
be  shown  on  all  labels  for  inspected  and 
passed  products  of  cattle,  sheep,  swine, 
and  goats  shall  be  in  the  form  approved 
by  the  Director,  Technical  Services  Divi¬ 
sion.'  The  legend  need  not  be  of  an  imi- 

-  form  size,  provided  that  it  is  of  a 
sufficient  size  and  of  such  color  as  to  be 
conspicuously  displayed  and  readily 
legible. 


See  footnote  at  end  of  Part  813. 


(3)  The  official  inspection  legend  de¬ 
scribed  in  siibparagraph  (1)  of  this  para¬ 
graph  may  also  be  used  for  piuposes  of 
Part  316  of  this  subchapter  on  shipping 
containers,  band  labels,  artificial  casings, 
and  other  articles  with  the  awjroval  of 
the  Director,  Technical  Services  Division. 

(c)  Any  brand,  stamp,  label,  or  other 
device  approved  by  the  Administrator 
and  beailng  any  official  mark  prescribed 
in  p>aragraph  (a),  (b),  or  (c)  of  this 
section  shall  be  an  official  device  for 
purposes  of  the  Act. 

§  312.3  Official  marks  and  devices  to 
identify  inspected  and  passed  equine 
products. 

(a)  The  official  inspection  l^end  re¬ 
quired  by  §  316.12  or  §  317.2  of  this  sub¬ 
chapter  to  identify  inflected  and  passed 
horse  carcasses  and  parts  of  carcasses,  or 
horse  meat  food  products  shall  be  in  the 
form  prescribed  by  the  Director,  Techni¬ 
cal  Services  EWvlsion.' 

(b)  The  official  inspection  legend  re¬ 
quired  by  §  316.12  or  S  317.2  of  this  sub¬ 
chapter  to  identify  in^>ected  and  passed 
mule  and  other  (nonhorse)  equine  car¬ 
casses  and  parts  of  carcasses,  or  equine 
meat  food  products  shall  be  in  the  form 
prescribed  by  the  Director,  Technical 
Services  Division.' 

(c)  Any  brand,  stamp,  label,  or  other 
device  approved  by  the  Administrator 
and  bearing  any  official  mark  prescribed 
in  paragraph  (a)  or  (b)  of  this  section 
shall  be  an  official  device  for  purposes  of 
the  Act. 

§  312.4  Official  ante  mortem  inspection 
marks  and  devices. 

The  official  marks  and  devices  used  in 
connection  with  ante  mortem  inspection 
are  those  prescribed  in  §  309.18  of  this 
subchapter. 

§  312.5  Official  seals  for  transportation 
of  products. 

(a)  The  official  seal  for  use  in  sealing 
railroad  cars  or  other  means  of  convey¬ 
ance  as  prescribed  in  Part  325  of  this 
subchapter  shall  be  any  device  used  by 
the  DeF>artment  for  such  ptupose  and 
bearing  the  inscription  “UJ3.  Inspected 
and  Passed”  and  a  serial  number.'  This 
seal  shall  be  attached  to  the  means  of 
conveyance  with  the  “Warning”  tag 
(Form  CP-408-3).' 

(b)  The  official  import  meat  seal  for 
use  in  sealing  railroad  cars  and  other 
means  of  conveyance  as  prescribed  in 
Part  327  of  this  subchapter  shall  be  any 
device  used  by  the  Department  for  such 
purpose  and  bearing  the  inscription 
“Foreign  Meat  U.S.”  and  a  serial  num¬ 
ber.'  This  seal  shall  be  attached  to  the 
means  of  conveyance  with  the  “Warn¬ 
ing”  tag  (Form  CP-408-3) .' 

§  312.6  Official  marks  and  devices  in 
connection  with  post  mortem  inspec¬ 
tion  and  identification  of  adulterated 
products  and  insanitary  equipment 
and  facilities. 

(a)  The  official  marks  required  by 
Parts  308  and  310  of  this  subchapter  for 
use  in  post  mortem  inspection  and  iden¬ 
tification  of  adulterated  products  and 
insanitary  equipment  and  facilities  are: 


(1)  The  “UjS.  Retained”  mark  shall 
be  applied  to  products  and  articles  as 
prescribed  in  Part  310  of  this  subchapter 
by  means  of  a  tag  (Form  C&MS-510) .' 

(2)  The  “U5.  Rejected”  mark  shall 
be  used  to  identify  Insanitary  buildings, 
rooms,  or  equipment  as  prescribed  in 
Part  308  of  this  subchapter  and  shall  be 
applied  by  means  of  a  tag  (Form 
C&MS-510).' 

(3)  The  tag  (Form  MI-427)'  is  used 
to  retain  carcasses  and  parts  of  carcasses 
in  the  slaughter  department;  it  is  black 
and  white,  and  is  a  three-section  tag 
as  used  for  hogs,  sheep,  goats,  and  calves. 
A  five-section  black  tag  is  used  for  cattle 
and  equines. 

(4)  The  “U.S.  Passed  for  Cooking” 
inark  shall  be  applied  to  products  as  pre¬ 
scribed  in  Part  310  of  this  subchapter 
by  means  of  a  brand.' 

(5)  The  “U.S.  Inspected  and  Con¬ 
demned”  mark  shall  be  applied  to  prod¬ 
ucts  as  prescribed  in  Part  310  of  this 
subchapter  by  means  of  a  brand.' 

(b)  The  U.S.  Retained  and  Rejected 
tags,  and  any  other  brand,  stamp,  label, 
or  other  device  approved  by  the  Adminis¬ 
trator  and  bearing  any  official  mark 
prescribed  in  paragraph  (a)  of  this  sec¬ 
tion  shall  be  an  official  device  for  pur¬ 
poses  of  the  Act. 

§  312.7  Official  import  inspection 
marks. 

The  official  marks  and  devices  for 
marking  imported  products  as  “U.S.  In¬ 
spected  and  Passed”  or  “U.S.  Refused 
Entry”  as  required  by  Part  327  of  this 
subchapter  shall  be  in  the  form  pre¬ 
scribed  by  the  Director,  Technical  Serv¬ 
ices  Division.' 

§  312.8  Official  export  inspection  marks 
and  certificates. 

(a)  The  official  export  meat  inspec¬ 
tion  stamp  required  by  Part  322  of  this 
subchapter  shall  be  Form  MI-412-10.' 

(b)  The  official  export  certificate  re¬ 
quired  by  Part  322  of  this  subchapter 
shall  be  Form  MI-412-3.' 

§  312.9  Official  detention  marks  and 
devices. 

The  official  mark  for  articles  and 
livestock  detained  imder  Part  329  of  this 
subchapter  shall  be  the  designation 
“UJS.  Detained”  and  the  official  device 
for  applying  such  mark  shall  be  a  tag  in 
the  form  set  forth  in  §  329.2-  of  this 
subchapter. 


‘Copy  filed  with  the  Office  of  the  Federal 
Register  as  part  of  the  original  document. 


PART  314— HANDLING  AND  DIS¬ 
POSAL  OF  CONDEMNED  OR  OTHER 
INEDIBLE  PRODUCTS  AT  OFFICIAL 
ESTABLISHMENTS 

Sec. 

314.1  Disposition  of  condemned  products 

at  official  establishments  having 
tanking  facilities;  sealing  of  tanks. 

314.2  Tanking  and  other  facilities  for  In¬ 

edible  products  to  be  separate  from 
edible  iHoduct  facilities. 

3143  Disposition  of  condemned  products 
at  official  establishments  having  no 
tanking  facilities. 

314.4  Suppression  of  odors  in  preparing 
Inedible  products. 
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Sec. 

314.5  Inedible  rendered  fata  prepared  at* 

official  eetabllshments. 

314.6  Inedible  fats  from  outside  official 

establishments. 

314.7  Carcasses  of  livestock  condemned  on 

ante  mortem  inspection  not  to 
pass  through  edible  product  areas. 
314  8  Dead  animal  carcasses. 

314.9  Specimens  for  educational,  research, 

and  other  nonfood  purposes;  per¬ 
mits  for,  required. 

314.10  Livers  condemned  because  of  parasit¬ 

ic  infestation  and  for  other 
causes;  conditions  for  disposal  as 
hsh  feed. 

314.11  Handling  of  certain  condemned 

products  for  animal  food  purposes. 

§  314.1  Disposition  of  condemned  prod¬ 
ucts  at  official  establishments  having 
tanking  facilities;  sealing  of  tanks. 

(a)  Carcasses,  parts  of  carcasses,  and 
other  products  condemned  at  official  es¬ 
tablishments  having  facilities  for  tank¬ 
ing  shall,  except  as  provided  in  para¬ 
graph  (c)  of  this  section  or  elsewhere 
in  this  part,  be  disposed  of  by  tanking  as 
follows: 

(1)  The  lower  opening  of  the  tank 
shall  first  be  sealed  securely  by  a  Pro¬ 
gram  employee,  except  when  perma¬ 
nently  connected  with  a  blow  line;  then 
the  condemned  products  shall  be  placed 
in  the  tank  in  his  presence,  after  which 
the  UK>er  opening  shall  also  be  sealed 
securely  by  such  employee,  who  shall 
then  see  that  the  contents  of  the  tank 
are  subjected  to  sufficient  heating  for 
sufficient  time  to  effectively  destroy  the 
contents  for  human  food  purposes. 

(2)  The  use  of  equipment  such  as 
crushers  or  hashers  for  pretanking  prep¬ 
aration  of  condemned  products  in  the 
inedible  products  department  has  been 
found  to  give  inedible  character  and  ap¬ 
pearance  to  the  material.  Accordingly,  if 
condemned  products  are  so  crushed  or 
hashed,  conveying  systems,  rendertng 
tanks,  and  other  equipment  used  in  the 
further  handling  of  crushed  or  hashed 
material  need  not  be  locked  or  sealed 
during  the  tanking  operations.  If  the 
rendering  tanks  or  other  equipment  con¬ 
tain  condemned  material  not  so  crushed 
or  hashed,  the  equipment  shall  be  sealed 
as  prescribed  in  subparagraph  (1)  of  this 
paragraph.  If  the  crushed  or  hashed 
material  is  not  rendered  in  the  establish¬ 
ment  where  produced,  it  shall  be  de¬ 
natured  as  provided  for  in  §  314.3. 

(b)  The  seals  of  tanks  shall  be  broken 
only  by  a  Program  employee  after  the 
contents  of  the  tanks  have  been  treated 
as  provided  in  paragraph  (a)  of  this  sec¬ 
tion.  The  rendered  fat  derived  from  con¬ 
demned  material  shall  be  held  until  a 
Program  employee  shall  have  had  an  op¬ 
portunity  to  determine  whether  it  con¬ 
forms  with  the  requirements  of  this  sec¬ 
tion.  Samples  shall  be  taken  by  Program 
employees  as  often  as  is  necessary  to  de¬ 
termine  whether  the  rendered  fat  Is 
effectually  denatured. 

(c)  Carcasses  of  animals  condemned 
under  §  309.3  of  this  subchapter  may  be 
disposed  of  as  provided  in  S  314.3,  in  lieu 
of  tanking,  with  the  approval  of  the 
inspects. 


§  314.2  Tanking  and  other  facilities  for 
inedible  products  to  be  separate  from 
edible  product  facilities. 

All  tanks  and  equipment  used  for  ren¬ 
dering,  otherwise  preparing,  or  storing 
inedible  products  shall  be  in  rooms  or 
compartments  separate  from  those  used 
for  preparing  or  storing  edible  products. 
There  shall  be  no  connection  between 
rooms  or  compartments  containing  in¬ 
edible  products  and  those  containing 
edible  products,  except  that  there  may 
be  one  connecting  doorway  between  the 
slaughtering  or  viscera  separating  de¬ 
partment  and  the  tank  charging  room  of 
the  inedible  products  rendering  depart¬ 
ment.  Pipes  and  chutes  installed  in  ac¬ 
cordance  with  such  arrangements  as  are 
permitted  by  Part  308  of  this  subchap¬ 
ter,  or  as  may  be  approved  by  the  Ad¬ 
ministrator  in  specific  cases,  may  be  used 
to  convey  inedible  and  condemned  ma- 
teriar  from  edible  product  departments 
to  inedible  product  departments. 

§  314.3  Disposition  of  condemned  prod¬ 
ucts  at  official  establishments  having 
no  tanking  facilities. 

^a)  Carcasses,  parts  of  carcasses,  and 
other  products  condemned  at  an  official 
establishment  which  has  no  facilities 
for  tanking  shall,  except  as  provided  in 
paragraph  (b)  of  this  section  or  else¬ 
where  in  this  part,  be  denatured  with 
crude  carbolic  acid,  or  cresylic  disinfect¬ 
ant,  or  be  destroyed  by  incineration, 
under  the  supervision  of  an  inspector. 
When  such  product  is  to  be  denatured, 
it  shall  be  freely  slashed  before  the  de¬ 
naturing  agent  is  applied,  except  that,  in 
the  case  of  dead  animals  that  have  not 
been  dressed,  the  denaturant  may  be  ap¬ 
plied  by  injection.  The  denaturant  must 
be  deposited  in  all  portions  of  the  carcass 
or  product  to  the  extent  necessary  to 
preclude  its  use  for  food  purpose. 

(b)  AU  carcasses  and  parts  condemned 
on  account  of  anthrax,  as  identified  in 
§  310.9(b)  of  this  subchapter,  at  official 
establishments  which  are  not  eqmpped 
with  tanking  facilities  shall  be  disposed 
of  by  (1)  complete  incineration,  or  (2) 
by  thorough  denaturing  with  crude  car¬ 
bolic  acid,  or  cresylic  disinfectant  and 
then  disposed  of  in  accordance  with  the 
requirements  of  the  particular  State  or 
municipal  authorities,  who  shall  be  noti¬ 
fied  immediately  by  the  officer  in  charge. 

§  314.4  Suppression  of  odors  in  prepar¬ 
ing  inedible  products. 

Tanks,  fertilizer  driers,  and  other 
equipment  used  in  the  preparation  of 
inedible  products  shall  be  properly 
equipped  with  condensers  and  other  ap¬ 
pliances  which  will  acceptably  suppress 
odors  incident  to  such  preparation. 

§  314.5  Inedible  rendered  fats  prepared 
at  official  establishments. 

Elxoept  as  provided  in  §  325.11(c)  of 
this  subchapter,  rendered  animal  fat  de¬ 
rived  from  condanned  or  other  inedible 
materials  at  official  establishments  shall 
be  denatured  to  effectually  distinguish 
it  from  an  edible  product,  either  with  low 
grade  offal  during  the  rendering  or  by 
adding  to,  and  mixing  thoroughly  with, 
such  fat,  denaturing  oil.  No.  2  fuel  oil. 


or  brucine  dissolved  in  a  mixture  of  al¬ 
cohol  and  pine  oil  or  oil  of  ros^ary,  and 
may  be  shli^>ed  in  commerce  in  accord¬ 
ance  with  §  325.11(d)  of  this  subchapter. 

§  314.6  Inedible  fats  from  outside  of¬ 
ficial  establishments. 

Except  as  provided  in  §  325.11(c)  of 
this  subchapter,  inedible  fats  from  out¬ 
side  the  premises  of  any  official  establish¬ 
ment  shall  not  be  received  into  an  official 
establishment  except  into  the  tankroom 
provided  for  inedible  products,  and  then 
only  when  they  have  been  denatured  in 
accordance  with  §  314.5  and  are  marked 
in  accordance  with  §  316.15  of  this  sub¬ 
chapter,  and  when  their  receipt  into  the 
tankroom  produces  no  insanitary  condi¬ 
tion  on  the  premises:  nor  shall  such  fats 
be  received  in  such  volume  as  interferes 
with  prompt  disposal  of  condemned  or 
other  inedible  material  produced  at  the 
establishment.  When  received,  they  shall 
not  enter  any  room  or  compartment  used 
for  edible  products. 

§  314.7  Carcasses  of  livestock  con¬ 
demned  on  ante  mortem  inspection 
not  to  pass  through  edible  product 
areas. 

Carcasses  of  livestock  which  have  been 
condemned  on  ante  mortem  inspection 
shall  not  be  taken  through  rooms  or 
compartments  in  which  an  edible  prod¬ 
uct  is  prepared,  handled,  or  stored. 

§  314.8  Dead  animal  carcasses. 

(a)  With  the  exception  of  dead  ani¬ 
mals  which  have  died  en  route  and  are 
received  with  animals  for  slaughter  at  an 
official  establishment,  no  dead  animal  or 
part  of  the  carcass  of  any  animal  that 
died  otherwise  than  by  slaughter  may 
be  brought  on  the  premises  of  an  official 
establishment  unless  advance  permission 
therefor  is  obtained  from  the  officer  in 
charge. 

(b)  Under  no  circumstances  shall  the 
carcass  of  any  animal  which  has  died 
otherwise  than  by  slaughter,  or  any  part 
thereof,  be  brought  into  any  room  or 
compartment  in  which  any  edible  prod¬ 
uct  is  prepared,  handled,  or  stored.  ^ 

§  314.9  Specimens  for  educational,  re¬ 
search,  and  other  nonfood  purposes; 
permits  for,  required. 

(a)  Specimens  of  condemned  or  other 
inedible  materials,  including  embryos 
and  specimens  of  animal  parasites,  may 
be  released  for  educational,  research  or 
other  nonfood  purposes  imder  permit 
issued  by  the  officer  in  charge:  Provided, 
That  the  person  desiring  such  specimens 
makes  a  written  application  to  the  offi¬ 
cer  in  charge  for  such  permit  on  MI 
Form  403-10  and  arranges  with  and 
receives  permission  from  the  official 
establishment  to  obtain  the  specimens. 
Permits  shall  be  issued  for  a  period  not 
longer  than  1  year.  The  permit  may  be 
revoked  by  the  officer  in  charge  if  the 
specimens  are  not  used  as  stated  in  the 
application,  or  if  the  collection  or  han¬ 
dling  of  the  specimens  interferes  with 
Inspection  or  the  maintenance  of  sani¬ 
tary  renditions  in  the  establishment. 

(b)  The  specimens  referred  to  in  para¬ 
graph  (a)  of  this  section  shall  be  col¬ 
lected  and  handled  only  at  8U<^  time 
and  place  and  in  such  manner  as  not  to 
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interfere  with  the  inspection  or  to  cause 
any  objectionable  condition. 

§  314.10  Livers  conclemned  because  of 
parasitic  infestation  and  for  other 
causes;  conditions  for  disposal  as 
fish  feed. 

(a)  Livers  condemned  on  account  of 
fluke  infestation  may  be  forwarded  as 
fish  feed  if  they  are  first  freely  slashed, 
then  denatured,  as  provided  in  this  para¬ 
graph,  and  then  frozen.  The  denaturing 
shall  be  accomplished  by  dipping  the 
slashed  livers  in  a  hot  solution  composed 
of  one  part  FD&C  Green  #3  or  methyl 
Violet  to  5,000  parts  of  water,  followed 
by  washing  in  fresh  water  until  the 
washings  are  no  longer  colored.  Freezing 
shall  be  preceded  by  chilling  the  livers 
to  a  temperature  not  above  40“  F.  Livers 
packed  ^  containers  not  more  than  7 
inches  thick  shall  then  be  held  for  a 
period  of  not  less  than  10  days  at  a 
temperature  not  higher  than  15*  F.  or 
for  a  period  of  not  less  than  5  days  at  a 
temperature  not  higher  than  10°  F.  Liv¬ 
ers  packed  in  containers  over  7  inches 
but  less  than  27  inches  thick  shall  be 
held  not  less  than  20  days  at  a  tempera¬ 
ture  not  higher  than  15°  F.,  or  for  not 
less  than  10  days  at  a  temperature  not 
higher  10°  F.  In  lieu  of  freezing,  the 
livers  may  be  thoroughly  cooked  and 
then  slashed  and  denatured  in  the  man¬ 
ner  indicated  above.  It  is  essential  that 
the  livers  be  suflaciently  denatured 
through  discoloration  by  the  dye  to  pre¬ 
clude  their  use  as  human  food.  Freezing 
may  be  accomplished  in  the  regular 
freezer  in  a  properly  separated  compart-- 
ment  or  receptacle  held  under  Program 
lock. 

(b)  Livers  condenmed  on  account  of 
hydatids  or  fringed  tapeworms  may  not 
be  forwarded  as  fish  feed  unless  thor¬ 
oughly  cooked,  slashed,  and  denatured 
as  indicated  in  paragraph  (a)  of  this 
section. 

(c)  Livers  condemned  on  account  of 
parasites  other  than  flukes,  hydatids,  or 
fringed  tapeworms  may  be  forwarded 
for  use  as  fish  feed  without  refrigeration 
or  cooking  after  slashing  and  denaturing 
as  indicated  in  paragraph  (a)  of  this 
section. 

(d)  Livers  condemned  for  telangiecta¬ 
sis,  angioma,  “sawdust”  condition,  cir¬ 
rhosis,  or  other  nonmalignant  change, 
benign  abscesses,  or  contamination,  when 
these  conditions  are  not  associated  with 
infectious  diseases  in  the  carcasses,  may 
be  forwarded  for  use  as  fish  feed  without 
refrigeration  or  cooking:  Provided.  All 
tissue  affected  with'  abscesses  is  removed 
and  destroyed  within  the  establishment: 
And  provided  further.  That  all  livers  are 
slashed  and  denatured  as  indicated  in 
paragraph  (a)  of  this  section. 

(e)  Livers  denatured  as  specified  in 
this  section  shall  be  placed  in  cpntainers 
plainly  marked  “fish  feed — inedible”,  and 
when  shipped  in  commerce  shall  be 
certified  as  required  by  S  325.11  of  this 
subchapter. 

§  314.11  Handling  of  certain  condemned 
products  for  animal  food  purposes. 

Condemned  carcasses  of  ajilmal.s  af¬ 
fected  with  one  or  more  of  the  following 


conditions  may  be  used  for  animal  foods 
provided  permission  therefor  is  obtained 
from  the  officer  in  charge:  Anasarca, 
nonsystemic  arthritis  (after  removal  of 
affected  joints).  Ocular  Squamous  Cell 
Carcinoma  (after  removal  of  neoplastic 
tissue),  emaciation,  eosinophilic  myosi¬ 
tis,  immaturity,  nonseptic  bruises  and 
injuries  (after  removal  of  abnormal  tis¬ 
sues),  and  sarcosporidiosis.  This  pro¬ 
vision  is  also  appUcable  to  articles  such 
as  lungs,  paunches,  and  udders,  when 
not  handled  as  required  for  human  food, 
or  imborn  calves.  Such  permission  will  be 
granted  only  if  all  parts  to  be  so  used  will 
be  promptly  handled,  freely  slashed  and 
adequately  decharacterized  as  required 
by  §  325.13  of  this  subchapter.  The  slash¬ 
ing,  decharacterizing,  and  packing  of 
the  product  shall  be  accomplished  in  an 
inedible  area  imder  the  supervision  of  an 
inspector.  Facilities  must  be  adequate 
so  that  the  carcasses  or  parts  to  be  used 
for  animal  foods  are  not  contaminated 
with  pus,  maniure,  septic  or  toxic  ma¬ 
terials,  or  similar  substances.  The  opera¬ 
tion  must  not  result  in  insanitary 
conditions  within  the  establishment. 


PART  315— RENDERING  OR  OTHER 

DISPOSAL  OF  CARCASSES  AND 

PARTS  PASSED  FOR  COOKING 

Sec. 

315.1  Carcasses  and  parts  passed  for  cook¬ 

ing;  rendering  Into  lard,  rendered 
pork  fat,  or  tallow. 

315.2  Disposal  of  products  passed  for  cook¬ 

ing  If  not  handled  according  to  this 
part. 

§  315.1  Carcasses  and  parts  passed  for 
rooking;  rendering  into  lard,  ren¬ 
dered  pork  fat,  or  tallow. 

Carcasses  and  parts  passed  for  cook¬ 
ing  may  be  rendered  into  lard  or  ren¬ 
dered  pork  fat  in  accordance  with 
§  317.8(c)  (18)  and  (20)  of  this  subchap¬ 
ter  or  rendered  into  tallow,  provided 
such  rendering  is  done  in  the  following 
manner: 

(a)  When  closed  rendering  equipment 
is  used,  the  lower  opening,  except  when 
permanently  connected  with  a  blow  line, 
shall  first  be  sealed  securely  by  a  Pro¬ 
gram  employee;  then  the  carcasses  or 
parts  shall  be  placed  in  such  equipment 
in  his  presence,  after  which  the  upper 
opening  shall  be  securely  sealed  by  such 
employee.  When  the  product  passed  for 
cookiiig  in  the  tank  does  not  consist  of  a 
carcass  or  whole  primal  part,  the  require¬ 
ments  for  sealing  shall  be  at  the  discre¬ 
tion  of  the  officer  in  charge.  Such  carcas¬ 
ses  and  parts  shall  be  cooked  for  a  time 
sufficient  to  render  them  effectually  into 
lard,  rendered  pork  fat,  or  tallow,  pro¬ 
vided  all  parts  of  the  products  are  heated 
to  a  temperature  not  lower  than  170°  F. 
for  a  period  of  not  less  than  30  minutes. 

(b)  At  establishments  not  equii^ed 
with  closed  rendering  equipment  for  ren¬ 
dering  carcasses  and  pails  passed  for 
cooking  into  lard,  rendered  pork  fat,  and 
tallow,  such  carcasses  or  parts  may  be 
rendered  in  open  kettles  under  the  direct 
supervision  of  a  Program  employee.  Such 
rendering  shall  be  done  during  regular 
hours  of  work  and  in  compliance  with 


the  requirements  as  to  temperatme  and 
time  specified  in  paragraph  (a)  of  this 
section. 

§  315.2  Disposal  of  products  passed  for 
cooking  if  not  handled  according  to 
this  part. 

Products  passed  for  cooking  if  not 
handled  and  processed  in  accordance 
with  the  provisions  of  this  part,  shall  be 
disposed  of  in  accordance  with  Part  314 
of  this  subchapter. 


PART  316 — MARKING  PRODUCTS 
AND  THEIR  CONTAINERS 

Sec. 

316.1  Authorization  required  to  make  de¬ 

vices  bearing  oCQclal  marks. 

316.2  Approval  required  for  official  marks. 

316.3  Use  of  official  marks  prohibited  ex¬ 

cept  under  supervision  of  Program 
employee;  removal  of  official  marks, 
when  required. 

316.4  Marking  devices;  to  be  furnished  by 

official  establishments;  control  of. 

316.5  Branding  Ink;  to  be  furnished  by  offi¬ 

cial  establishments;  approval  by 
Program;  color. 

316.6  Products  not  to  be  removed  frcHn  offi¬ 

cial  establishments  luUess  marked 
In  accordance  with  the  regiUatlons. 

316.7  Marking  devices  not  to  be  false  or 

misleading;  style  and  size  of  let¬ 
tering;  approval  required. 

316.8  Unmarked  Inspected  products;  moved 

between  official  establishments; 
moved  In  commerce. 

316.9  Products  to  be  marked  with  official 

marks. 

316.10  Marking  of  meat  food  products  with 

official  Inspection  legend  and  in¬ 
gredient  statement. 

316.11  Special  markings  for  certain  meat 

food  products. 

316.12  Marking  of  equine  carcasses  and  parts 

thereof. 

316.13  lAarklng  of  outside  containers. 

316.14  Marking  tank  cars  and  tank  trucks 

iised  In  transportation  of  edible 
products. 

316.15  Marking  outside  containers  of  inedi¬ 

ble  grease,  etc. 

§  316.1  Authorization  required  to  make 
devices  hearing  official  marks. 

No  brand  manufacturer,  printer,  or 
other  person  shall  cast,  print,  lithograph, 
or  otherwise  make  or  cause  to  be  made 
any  device  containing  any  official  mark 
or  simulation  thereof  without  prior  writ¬ 
ten  authority  therefor  frcrni  the  Admin¬ 
istrator  as  provided  for  in  S  317.14  of  this 
subchapter. 

§  316.2  Approval  required  for  official 
marks. 

No  device  containing  any  official  mark 
shall  be  made  or  caused  to  be  made  for 
use  on  any  product  until  it  has  been  w>- 
proved  by  the  Administrator  as  provided 
for  in  8  317.3  of  this  subchapter. 

§  316.3  Use  of  official  marks  prohibited 
except  under  supervision  of  Program 
employee;  removal  of  official  marks, 
when  required. 

(a)  No  person  shall  affix  or  place,  or 
cause  to  be  affixed  or  placed,  the  official 
hispection  legend  or  any  other  official 
mark,  or  any  abbreviation  or  simulation 
of  any  official  mark,  to  or  on  any  product, 
or  container  thereof,  except  under  the 
supervlsitm  of  a  program  «nployee. 
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(b)  No  person  shall  fill,  or  cause  to  be  , 
filled,  in  whole  or  in  part,  with  any  prod¬ 
uct,  any  container  bearing  or  intended 
to  bear  any  official  mark,  or  any  abbre¬ 
viation  or  simulation  of  any  official  mark, 
except  imder  the  supervia)n  of  a  Pro¬ 
gram  employee. 

(c)  Product  bearing  any  official  mark 
shall  not  be  canned,  cooked,  cured, 
smoked,  salted,  packed,  rendered,  or 
otherw’ise  prepar^  by  any  person  for 
commercial  purposes  imless: 

( 1 )  Such  preparation  is  performed  at 
an  official  establishment:  or 

( 2 )  Such  preparation  is  conducted  un  - 
der  State  or  other  governmental  inspec¬ 
tion  and  the  prepared  product  is  marked 
to  show  that  fact;  or 

(3)  The  official  marks  are  removed, 
defaced  or  otherwise  destroyed  before  or 
during  such  preparation;  or 

(4)  The  preparation  of  the  product 
consists  solely  of  cutting  up  operations 
at  any  establishment  exempted  from 
inspection  under  paragraph  301(c)  (2)  of 
the  Act  or  equsil  provisions  of  a  law 
of  a  State  or  organized  Territory  or  at 
any  establishment  in  an  unorganized 
Territory  exempted  \inder  paragraph 
23(b)  of  the  Act. 

§316.4  Marking  devices;  to  be  furnished 
by  official  establishments;  control  of. 

(a)  Each  official  establishment  shall 
furnish  such  ink  brands,  burning  brsmds 
and  any  other  device  for  marking  prod¬ 
ucts  with  official  marks  as  the  Adminis¬ 
trator  may  determine  is  necessary  for 
marking  products  at  such  establishment. 
The  official  inspection  legend  on  such  a 
device  shall  be  as  prescribed  in  §  312.1 
of  this  subchapter. 

(b)  All  official  devices  for  marking 
products  with  the  official-  inspection 
legend,  or  other  official  marks,  including 
self -locking  seals,  shall  be  used  only  im¬ 
der  the  supervision  of  a  Program  em¬ 
ployee,  and,  when  not  in  use  for  marking 
shall  be  kept  locked  in  properly  equipped 
lockers  or  compartments,  the  keys  of 
which  shall  not  leave  the  possession  of 
a  Program  employee. 

§  316.5  Branding  ink;  to  be  furnished 
by  official  establishments;  approval 
by  Program ;  ralor. 

(a)  Each  official  establishment  shall 
furnish  all  ink  for  marking  products  with 
the  official  marks  at  such  establishment. 
Such  ink  must  be  made  with  harmless 
ingredients  that  are  approved  for  the 
purpose  by  the  Director,  Technical  Serv¬ 
ices  Division.  Samples  of  inks  shall  be 
submitted  to  the  Program  laboratory 
from  time  to  time  as  may  be  deemed  nec¬ 
essary  by  the  officer  in  charge. 

(b)  Only  purple  ink  approved  for  the 
purpose  shall  be  used  to  apply  ink  brands 
bearing  official  marks  to  carcasses  of 
cattle,  sheep,  swine  or  goats  and  fresh 
meat  cuts  derived  therefrom. 

(c)  Green  ink  shall  not  be  used  to 
apply  marks  to  carcasses  of  cattle,  sheep, 
swine  or  goats  or  fresh  meat  cuts  derived 
therefrom. 

(d)  Except  as  provided  in  paragraphs 
(b)  and  (c)  of  this  section,  branding  ink 
of  any  color,  approved  for  the  purpose  by 


the  Director,  Technical  Services  Division, 
may  be  used  to  apply  ink  brands,  includ¬ 
ing  official  marks,  to  processed  meat  cuts 
derived  from  cattle,  sheep,  swine  or 
goats. 

(e)  Only  green  ink  approved  for  the 
purpose  shall  be  used  to  apply  ink  brands 
including  official  marks  to  carcasses  and 
parts  of  carcasses  and  meat  cuts  derived 
from  horses,  mules  and  other  eguines. 

(f )  Ink  used  must  assure  legibility  and 
permanence  of  the  markings  and  the 
color  of  ink  shall  provide  acceptable  con¬ 
trast  with  the  color  of  the  product  to 
which  It  is  applied. 

§  316.6  Products  not  to  be  removed 
from  official  cslablisliments  unless 
marked  in  accordance  with  the  regu¬ 
lations. 

No  person  shall  remove  or  cause  to  be 
removed  from  an  official  establishment 
any  products  which  the  regulations  in 
this  subchapter  require  to  be  marked  in 
any  way  unless  they  are  clearly  and  leg¬ 
ibly  marked  in  compliance  with  such  reg¬ 
ulations. 

§  316.7  Marking  devices  not  to  be  false 
or  misleading;  style  and  size  of  let¬ 
tering  ;  approval  required. 

No  brand  or  other  marking  device  shall 
be  false  or  misleading.  The  letters  and 
figures  thereon  shall  be  of  such  style  and 
tsrpe  as  will  make  a  clear  and  legible  im¬ 
pression.  All  markings  to  be  applied  to 
products  in  an  official  establishment  shall 
be  approved  prior  to  use  by  the  Adminis¬ 
trator  as  provided  for  in  S  317.3  of  this 
subchapter,  except  that  official  markings 
prescribed  by  the  Federal  meat  grading 
regulations  (7  CTR  53.19)  need  not  be 
submitted  to  the  Administrator  for  ap¬ 
proval. 

k 

§  316.8  Unmarked  inspected  products; 
moved  between  official  establish¬ 
ments  ;  mo\'ed  in  commerce. 

(a)  Unmarked  products  which  have 
been  inspected  and  passed  but  do  not 
bear  the  official  inspection  legend  may 
be  transported  in  compliance  with  Part 
325  of  this  subchapter  from  one  official 
establishment  to  another  official  estab¬ 
lishment,  for  further  processing,  in  a  car, 
truck,  or  other  closed  container,  if  the 
car,  truck,  or  container  is  sealed  with  an 
official  seal  of  the  Department  (as  pre¬ 
scribed  in  Part  312  of  this  subchapter) 
bearing  the  official  inspection  legend. 

(b)  Products  which  have  been  in¬ 
spected  smd  passed  but  do  not  bear  the 
official  inspection  legend  may  be  removed 
from  an  official  establishment  in  closed 
containers  bearing  the  official  inspection 
legend  and  all  other  information  required 
by  this  part  and  Part  317  of  this  sub¬ 
chapter:  Provided,  That  upon  removal 
from  such  closed  container  the  product 
may  not  be  further  transported  in  com¬ 
merce  unless  such  removal  was  made 
under  the  supervision  of  a  Program  em¬ 
ployee  and  such  product  is  reinspected 
by  a  Program  employee  and  packed 
under  his  supervision  in  containers  bear¬ 
ing  the  official  inspection  legend  and  all 
other  information  required  by  this  part 
and  Part  317  of  this  subchapter:  And 


provided  further.  That  unmarked  prod- 
duct  shall  not  be  brought  into  an  official 
establishment  in  an  open  container. 

§  316.9  Products  to  be  marked  with  of¬ 
ficial  marks. 

(a)  Each  carcass  which  has  been  in¬ 
spected  and  passed  in  an  official  estab¬ 
lishment  shall  be  marked  at  the  time  of 
inspection  with  the  official  inspection 
legend  containing  the  number  of  the 
official  establishment. 

(b)  Except  as  provided  otherwise  in 
this  part  and  Part  325  of  this  subchapter, 
each  primal  part  of  a  carcass,  the  beef 
cod  fat  and  beef  kidney  fat,  and  each 
liver,  beef  tongue,  and  beef  heart  which 
has  been  inspected  and  passed  shall  be 
marked  with  the  official  inspection  leg¬ 
end  containing  the  number  of  the  official 
establishment  before  it  leaves  the  estab¬ 
lishment  in  which  it  Is  first  inspected  and 
passed,  and  each  other  inspected  and 
passed  product  susceptible  of  marking 
shall  be  marked  with  the  official  inspec¬ 
tion  legend  containing  the  number  of  the 
official  establishment  where  it  was  last 
prepared:  Provided,  That  products  need 
not  be  so  marked  if  packed  in  properly 
labeled  immediate  containers  in  accord¬ 
ance  with  the  regulations  in  Part  317  of 
this  subchapter.  Additional  official  marks 
of  inspection  may  be  applied  to  such 
products  as  desired  to  meet  local 
conditions. 

(c)  Beef  livers  shall  be  marked  with 
the  official  inspection  legend  containing 
the  number  of  the  official  establishment, 
at  which  the  cattle  involved  were 
slaughtered,  on  the  convex  surface  of  the 
thickest  portion  of  the  organ., 

§  316.10  Marking  of  meat  food  products 
with  official  inspection  legend  and 
ingredient  statement. 

(a)  Inspected  and  passed  sausage  and 
other  products  in  casings  or  in  link  form, 
of  the  ordinary  “ring”  variety  or  larger 
shall  be  marked  with  the  official  inspec¬ 
tion  legend  and  list  of  ingredients  in  ac¬ 
cordance  with  Part  317  of  this  subchap¬ 
ter.  The  official  marks  required  by  this 
section  shall  be  branded  near  each  end 
of  sausage  or  similar  product  prepared 
in  casings  when  the  product  is  of  a  size 
larger  than  that  customarily  sold  at  re¬ 
tail  intact. 

(b)  Inspected  and  passed  sausage  and 
other  products,  in  casings  or  in  link  form, 
of  the  smaller  varieties,  shall  bear  one 
or  more  official  inspection  legends  and 
one  or  more  lists  of  ingredients  on  each 
2  pounds  of  product,  except  where  such 
products  leave  the  official  establishment 
completely  enclosed  in  properly  labeled 
containers  having  a  capacity  of  10  pounds 
or  less  and  containing  a  single  Und  of 
product:  Provided,  That  such  pro*.-acts 
in  properly  labeled  closed  containers  ex¬ 
ceeding  10  pounds  shipped  to  another 
official  establishment  for  further  process¬ 
ing  or  to  a  governmental  agency,  need 
only  have  the  official  inspection  legend 
and  list  of  ingredients  shown  twice 
throughout  the  contents  of  the  con¬ 
tainer.  When  such  products  are  shipped 
to  another  official  establishment  for  fur¬ 
ther  processing,  the  officer  in  charge  at 
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the  point  of  origin  ^all  identify  the 
shipment  to  the  officer  in  charge  at 
destination. 

(c)  Any  product  fabricated  from  two 
or  more  ingredients  (if  susceptible  of 
marking)  shall  bear  a  list  of  the  ingredi¬ 
ents  in  accordance  with  Part  317  of  this 
subchapter:  Provided,  That  bockwurst 
and  sausages  of  the  smaller  varieties, 
such  as  frankfurters  and  pork  sausage, 
shall  bear  the  list  of  ingredients  at  least 
once  on  each  2  pounds  of  product,  except 
that  when  such  product  is  distributed 
from  an  official  establishment  in  an  im¬ 
mediate  container  of  a  type  and  size 
usually  sold  at  retail  intact,  the  list  of 
ingredients  on  the  label  of  the  package 
shall  be  sufficient:  And  provided  fur¬ 
ther,  That  when  sausages  of  the  smaller 
varieties  are  shipped  to  another  official 
establishment  for  fiuther  processing,  or 
to  a  governmental  agency,  the  list  of  in¬ 
gredients  need  appear  only  twice 
throughout  the  contents  of  cMitainers 
and  when  so  shifted  may  be  omitted 
from  the  contents  of  containers  of  10- 
poimd  size  or  less.  When  such  products 
are  shipped  to  another  official  establish¬ 
ment  for  further  processing,  the  officer 
in  charge  at  the  point  of  origin  shall 
identify  the  shipment  to  the  officer  in 
charge  at  destination  by  means  of  Form 
MI  408-1. 

(d)  The  list  of  ingredients  may  be  ap¬ 
plied  by  stamping,  printing,  using  paper 
bands,  tags,  or  tissue  strips,  or  by  other 
means  approved  by  the  Administrator. 

§  316.11  Special  markings  for  certain 
meat  food  products. 

(a)  Meat  food  products,  in  casing  or 
link  form,  other  than  sausage,  which 
possess  the  characteristics  of,  or  resem¬ 
ble  sausage,  shall  bear  on  each  link  or 
piece  the  word  “imitation”  prominently  ^ 
displayed:  Provided.  That  the  following 
need  not  be  so  marked  if  they  bear  on 
each  link  or  piece  the  name  of  the  prod¬ 
uct  in  accordance  with  §  317.2  of  this 
subchapter:  Such  products  as  coppa, 
capocollo,  lachschinken,  bacon,  pork 
loins,  pork  shoulder  butts,  and  similar 
cuts  of  meat  which  are  prepared  without 
added  substance  other  than  curing  mate¬ 
rials  or  condiments;  meat  rolls,  bock¬ 
wurst  and  similar  pr^ucts  which  do  not 
contain  cereal  or  vegetables;  headcheese, 
souse,  sulze,  scrapple,  blood  pudding,  and 
liver  pudding;  and  other  products  such 
as  loaves,  chili  con  came,  and  meat  and 
cheese  products  when  prepared  with 
sufficient  cheese  to  give  definite  charac¬ 
teristics  to  the  finished  products:  And. 
provided  further.  That  imitation  sausage 
packed  in  properly  labeled  containers 
having  a  capacity  of  3  pounds  or  less 
and  of  a  kind  usually  sold  at  retail  in¬ 
tact,  need  not  bear  the  word  “imitation” 
on  each  link  or  piece  if  no  other  mark¬ 
ing  or  labeling  is  applied  directly  to  the 
product. 

(b)  When  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soy  flour,  soy 
protein  concentrate,  isolated  soy  pro¬ 
tein,  dried  milk,  nonfat  dry  milk  or  cal¬ 
cium  reduced  dried  skim  milk  is  added 
to  sausage  in  casing  or  link  form  within 
the  limits  prescribed  in  Part  319  of  this 
subchapter,  the  product  shall  be  marked 
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with  the  name  of  each  added  ingredient, 
as  for  example  “cereal  added,”  “potato 
flour  added,”  “cereal  and  potato  flour 
added,”  “soy  flour  added,”  “isolated  soy 
protein  added,”  “nonfat  dry  milk  added,” 
“calcium  reduced  dried  skim  milk  add¬ 
ed,”  or  “cereal  and  nonfat  dry  milk  add¬ 
ed,”  as  the  case  may  be. 

(c)  (1)  When  product  is  placed  in  a 
casing  to  which  artificial  coloring  is 
thereafter  applied,  as  permitted  in  Part 
318  of  this  subchapter,  the  product  shall 
be  legibly  and  conspicuously  marked  by 
stamping  or  printing  on  the  casing  the 
words  “artificially  colored.” 

(2)  If  a  casing  is  removed  from  prod¬ 
uct  at  an  official  establishment  and  there 
is  evidence  of  artificial  coloring  on  the 
surface  of  the  product,  the  product  from 
which  the  casing  has  been  removed  shall 
be  marked  by  stamping  directly  thereon 
the  words  “artificially  colored.” 

(3)  The  casing  containing  product 
need  not  be  marked  to  show  that  it  is 
colored  if  it  is  colored  prior  to  its  use  as 
a  covering  for  the  product,  and  the  color¬ 
ing  is  of  a  kind  and  so  applied  as  not  to 
be  transferable  to  the  product  and  not 
to  be  misleading  or  deceptive  in  any 
respect. 

(d)  When  an  aiHJroved  artificial  smoke 
flavoring  or  an  approved  smoke  flavoring 
is  added  to  any  meat  food  product  as  per¬ 
mitted  in  Part  318  of  this  subchapter,  the 
product  shall  be  legibly  and  conspic¬ 
uously  marked  with  the  words  “Artificial 
Smoke  Flavoring  Added”  or  “Smoke 
Flavoring  Added,”  whichever  may  be  ap¬ 
plicable. 

(e)  Subject  to  the  provisions  in  para¬ 
graph  (a)  of  this  section,  in  the  case  of 
sausage  of  the  smaller  varieties,  the 
markings  prescribed  in  this  section  may 
be  limited  to  links  bearing  the  official  in¬ 
spection  legend,  and  such  markings  shall 
not  be  required  if  the  sausages  are  packed 
in  pr(H>erly  labeled  containers  having  a 
capacity  of  3  poimds  or  less  and  of  a  kind 
usually  sold  at  retail  intact.  Further, 
all  markings  otherwise  required  by  this 
section  (except  those  required  by  para¬ 
graph  (a)  of  this  section,  may  be  omitted 
from  the  casings  of  sausage  and  other, 
meat  food  products  when  these  products 
are  to  be  processed  in  sealed  metal  con¬ 
tainers  properly  labeled  in  accordance 
with  the  requir^ents  in  Part  317  of  this 
subchapter. 

(f)  When  approved  smtioxidants  are 
added  to  dried  sausage  in  casings,  fresh 
pork  sausage,  or  dehydrated  meats,  the 
products  shall  be  legibly  and  con^icu- 
ously  marked  in  an  approved  manner  to 
show  their  presence  and  the  purpose  for 
which  they  are  added,  for  example,  with 
the  statement  “oxygen  interceptor  added 
to  improve  stability.” 

§  316.12  Marking  of  eq[aine  carcasses 
and  parts  thereof. 

(a)  All  inflected  and  passed  equine 
carcasses  and  parts  thereof  prepared  at 
any  establishment  shall  be  con^icuously 
marked  with  the  official  inspection  legend 
as  prescribed  in  S  312.2  of  this  subchapter 
and  with  other  Information  prescribed 
for  marking  products  in  this  part. 

(b)  All  equine  carcasses  and  meat  and 
other  parts  thereof  shall  be  marked  to 
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Aum  the  kinds  of  animals  from  which 
they  were  derived,  when  sedd.  trans¬ 
ported,  <^ered  for  ^e  or  transportation, 
or  received  for  transportation  in 
commerce. 

§  316.13  Marking  of  outside  containers. 

(a)  Except  as  provided  in  Part  325  of 
this  subchapter,  when  any  inspected  and 
passed  product  for  domestic  commerce  is 
moved  from  an  c^cial  establishment,  the 
outside  container  shall  bear  an  official  in¬ 
spection  legend  as  prescribed  in  Part  312 
of  this  subchapter. 

(b)  When  any  product  prepared  in  an 
official  establishment  for  domestic  com¬ 
merce  has  been  inspected  and  passed  and 
is  enclosed  in  a  cloth  or  other  wrapping, 
such  wrapping  shall  bear  the  official  in¬ 
spection  legend  and  official  establishment 
number  applied  by  the  approved  2Vi- 
inch  rubber  brand  in  the  form  prescribed 
in  Part  312  of  this  subchapter:  Provided, 
That  the  rubber  brand  may  be  omitted  if 
the  official  inspection  legend  and  official 
establishment  number  on  the  product  it¬ 
self  are  clearly  legible  through  the  wrap¬ 
ping  or  the  wrapping  is  labeled  in  ac¬ 
cordance  with  Part  317  of  this  sub¬ 
chapter:  Provided  further.  That  plain 
imprinted  wrappings,  such  as  stocki¬ 
nettes,  cheese  cloth,  paper  and  crinkled 
paper  bags,  for  properly  marked 
products,  which  are  used  solely  to  protect 
the  product  against  soiling  or  excessive 
drying  during  transportation  or  storage 
need  not  bear  the  official  inspection 
legend. 

(c)  The  outside  containers  of  products 
for  export  shall  be  marked  in  com¬ 
pliance  with  Part  322  of  this  subchapter 
as  well  as  this  part. 

(d)  Slack  barrels  used  as  outside  con¬ 
tainers  of  products  shall  have  a  cloth  or 
paper  top  covering  branded  with  Uie  offi¬ 
cial  inflection  legend  containing  the 
official  establishment  niunber  which  shall 
be  applied  in  such  a  manner  that  removal 
of  the  covering  results  in  defacing  such 
official  inspection  legend. 

(e)  The  outside  containers  of  any 
product  which  has  been  inspected  and 
passed  for  cooking,  pork  which  has  been 
refrigerated  as  provided  in  §  318.10(c) 
of  this  subchapter,  and  beef  which  has 
been  inspected  and  passed  for  refrigera¬ 
tion  shall  bear  the  markings  and  tag 
prescribed  in  §  325.9(b)  of  this  sub¬ 
chapter. 

(f)  The  outside  containers  of  glands 
and  organs  which  are  not  used  for  hu¬ 
man  food  purposes,  such  as  those 
described  in  S  325.19  of  this  subchapter 
shall  be  plainly  marked  with  the  phrase 
“For  pharmaceutical  purposes”,  “For  or- 
ganotherapeutic  purposes”  or  “For  tech¬ 
nical  purposes”,  as  appropriate,  with  no 
reference  to  inflection,  and  need  not  bear 
other  markings  otherwise  required  imder 
the  regulations  in  this  subchapter. 

(g)  Approval  in  accordance  with 
§  317.3  of  this  subchapter  is  not  required 
for  lab^ng  information  which  is  not 
false  or  misleading  and  is  in  accordance 
with  f  317.2  of  this  subehapter  if  it  is 
applied  by  stencils,  box  dies,  other  mark¬ 
ing  devices  or  lab^  on  outside  containers 
such  as  tierces,  barrels,  drums,  boxes, 
crates,  and  fiberboard  containers,  and  if 
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the  information  is  approved  by  the  officer 
in  charge  and  does  not  contain  any  offi¬ 
cial  inspection  legends  and  11  the  con¬ 
tainers  on  which  it  is  to  be  used  will  bear 
ah  labels  and  markings  required  by 
§  317.2  of  this  subchapter  and  other  pro¬ 
visions  of  this  part  and  Part  317  of  this 
subchapter. 

(h)  The  outside  containers  of  con¬ 
demned  livers  for  fish  feed  shall  be 
marked  as  prescribed  in  §  314.10  of  this 
subchapter. 

(i)  The  outside  containers  of  any 
equine  product  shah  be  marked  to  show 
the  kinds  of  animals  from  which  derived, 
when  the  products  are  sold,  transported, 
offered  for  ssile  or  transported  or  re¬ 
ceived  for  transportation  in  commerce. 

§  316.14  Marking  tank  cars  and  tank 
trurks  used  in  transportation  of 
edible  products. 

(a)  Each  tank  car  and  each  tank  truck 
carrying  insp>ected  and  passed  product 
from  an  official  establishment  shah  bear 
a  label  containing  the  name  of  the 
product  in  accordance  with  S  317.2  of  this 
subchapter,  the  official  insp>ection  legend 
containing  the  number  of  the  official 
establishment  and  the  words  “date  of 
loading,”  followed  by  a  suitable  space  in 
which  the  inspector  shall  insert  the  date 
when  the  tank  car  or  truck  is  loaded.  The 
label  shall  be  located  conspicuously  and 
shall  be  printed  on  material  of  such 
character  smd  so  affixed  as  to  preclude 
detachment  or  effsusement  ui>on  exposure 
to  the  weather.  Before  the  car  or  truck 
is  removed  from  the  place  where  it  is  un¬ 
loaded,  the  carrier  shall  remove  or 
obliterate  such  label. 

(b)  Tank  cars  and  tank  trucks  carry¬ 
ing  insp>ected  and  p>assed  product  from 
an  official  establishment  to  another  offi¬ 
cial  establishment  or  to  a  location  operat¬ 
ing  under  the  Identification  Service  fur¬ 
nished  under  Part  350  of  Subchapter  B 
of  this  chapter  shall  be  equipi>ed  for 
sealing  and  securely  sealed  by  a  Program 
employee  with  an  official  seal  of  the  De¬ 
partment  bearing  the  official  insijection 
legend  as  prescribed  in  Part  312  of  this 
subchapter. 

§  316.15  Marking  outside  containers  of 
inedible  grease,  etc. 

(a)  Outside  containers  of  inedible 
grease,  inedible  tallow  or  other  inedible 
animal  fat,  or  mixture  of  any  such 
articles,  resulting  from  0];>erations  at  any 
official  establishment  shall  be  marked 
conspicuously  with  the  word  “inedible” 
prior  to  removal  from  the  point  of  filling. 
Containers,  such  as  tierces,  barrels,  and 
half  barrels  shall  have  both  ends  painted 
white  with  durable  paint,  if  necessary,  to 
pronde  a  contrasting  background,  and 
the  word  “inedible”  shall  be  marked 
thereon  in  letters  not  less  than  2  inches 
high,  while  on  tank  cars  and  tank  trucks 
the  letters  shall  be  not  less  than  4  inches 
high. 

(b)  Inspected  rendered  animal  fat 
which  is  intended  not  to  be  used  for  hu¬ 
man  food  may  also  be  marked  “inedible” 
if  handl»i  as  provided  in  paragraph  (a) 
of  this  section  and  Part  314  of  this  sub- 
chapter. 


.  PART  317— LABELING,  MARKING 
DEVICES,  AND  CONTAINERS 

Sec. 

817.1  Labels  required;  supervision  by  Pro¬ 
gram  employee. 

317.8  Labels:  definitions;  required  features. 

317.3  Prior  approval  required  for  labels  and 

marking  devices;  conditions  and 
procedure. 

317.4  Packaging  and  other  containers,  ap¬ 

proval  required;  conditions  and 
procedure. 

317.5  Officer  In  charge  to  permit  certain 

modifications  of  approved  labels. 

317.6  Approved  labels  to  be  used  only  on 

products  to  which  they  are  ap¬ 
plicable. 

317.7  Products  for  foreign  commerce; 

printing  labels  In  foreign  language 
permissible;  other  deviations. 

317.8  False  or  misleading  labeling  or  prac¬ 

tices  generally;  specific  prohibi¬ 
tions  and  requirements  for  labels 
and  containers. 

317.9  Labeling  of  equine  products. 

317.10  Reuse  of  official  Inspection  marks; 

reuse  of  containers  bearing  official 
marks,  labels,  etc. 

317.11  Labeling,  filling  of  containers, 

handling  of  labeled  products  to  be 
only  In  compUance  with  regula¬ 
tions. 

317.12  Relabeling  products;  reqvilrements. 

317.13  Storage  and  distribution  of  labels 

and  containers  bearing  official 
marks. 

317.14  Reporting  of  obsolete  labels. 

317.15  Authorization  required  to  make 

labels  or  other  devices  bearing  offi¬ 
cial  marks. 

§  SI 7.1  Labels  required;  supervision  by 
Program  employee. 

(a)  When,  in  an  official  establishment, 
any  inspected  and  passed  product  is 
placed  or  packed  in  any  can,  pot,  tin, 
canvas,  or  other  receptacle  or  covering 
constituting  an  immediate  container, 
there  shall  be  affixed  to  such  container 
a  label  as  described  in  S  317.2:  Provided, 
That  plain  wrappings  for  fresh  meat, 
such  as  dressed  carcasses  and  primal 
parts  thereof,  which  are  used  solely  to 
protect  the  product  against  soiling  or 
excessive  drying  during  transpiortation  or 
storage  need  not  bear  a  label:  Provided 
further.  That  uncolored  transparent 
coverings,  such  as  cellophane,  which  bear 
no  printed  or  graphic  matter  and  which 
enclose  any  unpackaged  or  packaged 
product  bearing  all  markings  required  by 
Part  316  of  this  subchapter  need  not  bear 
a  label  if  the  required  markings  are 
clearly  legible  through  such  coverings: 
Provided  further.  That  animal  and  trans¬ 
parent  artificial  casings  bearing  no 
markings  or  printed  features  other  than 
those  required  xmder  Part  316  of  this  sub¬ 
chapter  need  not  bear  additional  label¬ 
ing:  And  provided  further.  That  stock¬ 
inettes  usM  as  “operative  devices”,  such 
as  those  applied  to  cured  meats  in  prep¬ 
aration  for  smc^dng,  need  not  bear 
labels  whether  or  not  such  stockinettes 
are  removed  following  completion  of  the 
operations  for  which  they  were  aiH>lied. 

(b)  Folders  and  similar  coverings  made 
of  paper  or  similar  materials,  which  do 
not  completely  enclose  the  product  and 
which  bear  any  writt^i,  printed,  or 
graidric  matter,  shall  bear  all  features 


required  on  a  label  for  an  Inunediate 
container. 

(c)  Each  immediate  container  of  im¬ 
ported  products  which  h&ve  been  in¬ 
spected  and  passed  as  required  by  Part 
327  of  this  subdiapter  and  which  are 
removed  from  an  outside  container  at  an 
official  establishment  shall  have  affixed 
thereto  a  sticker  bearing  an  official  in¬ 
spection  legend  and  the  official  establish¬ 
ment  number  before  the  same  shall  be 
allowed  to  leave  the  establishment. 

(d)  No  covering  or  other  container 
which  bears  or  is  to  bear  a  label  shall  be 
filled,  in  whole  or  in  part,  except  with 
product  which  has  been  inspected  and 
passed  in  compliance  with  the  regulations 
in  this  subchapter,  which  is  not  adulter¬ 
ated  and  which  is  strictly  in  accordance 
with  the  statements  on  the  label.  No  such 
container  shall  be  filled,  in  whole  or  in 
part,  and  no  label  shall  be  affixed  thereto, 
except  imder  the  supervision  of  a 
Program  employee. 

§  317.2  Labels:  definitions;  required 

features. 

(a)  A  label  within  the  meaning  of  this 
part  shall  mean  a  display  of  any  print¬ 
ing,  lithographing,  embossing,  stickers, 
seals,  or  other  written,  printed,  or 
graphic  matter  upon  the  immediate 
container  (not  including  package  liners) 
of  any  product. 

(b)  Any  word,  statement,  or  other  in¬ 
formation  required  by  this  part  to  ap¬ 
pear  on  the  label  must  be  prominently 
placed  thereon  with  such  oonspicuous- 
ness  (as  compared  with  other  words, 
statements,  designs,  or  devices,  in  the 
labeling)  and  in  such  terms  as  to  render 
it  likely  to  be  read  and  understood  by  the 
ordinary  indivldusd  xmder  custcmary 
conditions  of  purchase  and  use.  In  order 
to  meet  this  requirement  such  informa¬ 
tion  must  appear  on  the  principal  dis¬ 
play  panel  except  as  otherwise  permitted 
in  this  part. 

(c)  Labeis  of  all  products  shall  show 
the  following  information  on  the  prin¬ 
cipal  display  panel  (except  as  otherwise 
permitted  in  this  part),  in  accordance 
with  the  requirements  of  this  part  or, 
if  applicable.  Part  319  of  this  subchapter: 

(1)  The  name  of  the  product,  which 
in  the  case  of  a  product  for  which  a 
definition  and  standard  of  identity  or 
composition  is  prescribed  in  Part  319  of 
this  subchapter,  shall  be  the  name,  if 
any,  of  the  food  specified  in  the  stand¬ 
ard,  and  otherwise  shall  be  the  common 
or  usual  name  of  the  food,  if  any  there 
be,  and  if  there  Is  none  a  truthful 
descriptive  designation; 

(2)  The  word  “ingredients”  followed 
by  a  list  of  the  ingredients  if  the  product 
is  fabricated  from  two  or  more 
ingredients; 

(3)  The  name  and  place  of  business 
of  the  manxifacturer,  packer  or  distrib¬ 
utor  for  whom  the  product  is  prepared; 

(4)  An  accurate  statement  of  the  net 
quantity  of  contents; 

(5)  An  official  inspection  legend  and, 
except  as  otherwise  provided  in  para¬ 
graph  (i)  of  this  section,  the  numter  of 
the  official  establlshmftit.  In  the  form  as 
required  by  Part  312  of  this  subchapter. 
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(6)  Any  other  information  required  by 
the  regulations  in  this  part  or  Part  319 
of  this  subchapter. 

(d)  The  principal  display  panel  shall 
be,  in  the  case  of  a  rectangular  package, 
the  entire  side  or  sides  that  are  most 
likely  to  be  displayed,  presented,  shown, 
or  examined  under  customary  conditions 
of  display;  and  in  the  case  of  a  cylindri¬ 
cal  or  nearly  cylindrical  container,  an 
area  equal  to  40  percent  of  the  surface 
area  of  the  container  (obtained  by  mul¬ 
tiplying  the  height  of  the  container  by 
the  circumference) . 

(e)  Any  descriptive  designation  used 
as  a  product  name  for  a  product  which 
has  no  common  or  usual  name  shall 
clearly  and  completely  identify  the  prod¬ 
uct.  Product  which  has  been  prepared 
by  salting,  smoking,  drying,  cooking, 
chopping,  or  otherwise  shall  be  so  de¬ 
scribed  on  the  label  imless  the  name  of 
the  product  implies,  or  the  manner  of 
packaging  shows  that  the  product  was 
subjected  to  such  preparation.  The  im- 
qualified  terms  “meat.”  “meat  byprod¬ 
uct,”  “meat  food  product”  and  terms 
common  to  the  meat  industry  but  not 
common  to  consiuners  such  as  “picnic,” 
“butt,”  “cala,”  “square,”  “loaf,” 
“spread,”  “delight,”  “roll,”  “plate,” 
“luncheon,”  and  “daisy”  shrfl  not  be 
used  as  names  of  a  product  unless  accom¬ 
panied  with  terms  descriptive  of  the 
product  or  with  a  list  of  ingredients,  as 
deemed  necessary  in  any  specific  case  by 
the  Administrator  in  order  to  assure  that 
the  label  will  not  be  false  or  misleading. 

(f)(1)  On  containers  of  frozen  din¬ 
ners,  entrees,  pizzas  and  similarly  pack¬ 
aged  products  in  cartons,  the  ingredient 
statement  may  be  placed  on  the  front 
riser  panel:  Provided,  That  the  words 
“see  ingredients”  followed  immediately 
by  an  arrow  is  placed  on  the  principsd 
display  panel  immediately  above  the  lo¬ 
cation  of  such  statement:  Provided  fur¬ 
ther,  That  such  front  riser  panel  is  used 
solely  to  show  the  ingredient  statement. 

(2)  The  list  of  ingredients  shall  show 
the  common  or  usual  names  of  the  in¬ 
gredients  arranged  in  the  descending 
order  of  predominance,  except  as  other¬ 
wise  pro)^ded  In  this  paragraph. 

(i)  The  term  “flavorings”  may  be  used 
to  designate  natural  spices,  essential  oils, 
oleoresins  and  other  natural  spice  ex¬ 
tractives,  and  the  term  “spices”  niay  be 
used  to  designate  natural  spices,  ^with¬ 
out  naming  each. 

(ii)  The  term  “com  syrup”  may  be 
used  to  designate  either  com  syrup  or 
com  syrup  solids. 

(iii)  The  term  “animal  and  vegetable 
fats”  or  “vegetable  and  animal  fats”  may 
be  used  to  designate  the  ingredients  of 
mixtiu^s  of  such  edible  fats  in  product 
designated  “compound”  or  “shortening”. 
“Animal  fats”  as  used  herein  means  fat 
derived  from  inspected  and  passed  cat¬ 
tle,  sheep,  swine,  or  goats. 

(iv)  When  a  product  is  coated  with 
pork  fat,  gelatin,  or  other  approved  sub¬ 
stance  and  a  specific  declaration  of  such 
coating  appears  contiguous  to  the  name 
of  the  product,  the  ingredient  statement 
need  not  make  reference  to  the  ingredi¬ 
ents  of  such  coating. 


(v)  When  two  meat  ingredients  com¬ 
prise  at  least  70  percent  of  the  meat  and 
meat  byproduct  ingredients  of  a  formula 
and  when  neither  of  the  two  meat  in¬ 
gredients  is  less  than  30  percent  by 
weight  of  the  total  meat  and  meat  by¬ 
products  used,  such  meat  ingredients 
may  be  interchanged  in  the  formula 
without  a  change  being  made  in  the 
ingredients  statement  on  labeling  mate¬ 
rials,  provided  that  the  word  “and”  in 
lieu  of  a  comma  shall  be  shown  between 
the  declaration  of  such  meat  ingredients 
in  the  statement  of  ingredients. 

(g)  The  name  of  the  person  that  pre¬ 
pared  the  product  or  the  name  of  the 
operator  of  the  official  establishment 
where  the  product  is  prepared  by  a  sub¬ 
sidiary  or  tenant  of  the  operator  may  ap¬ 
pear  as  the  name  of  the  manufacturer  or 
packer  without  qualification  on  the 
label.  Otherwise  the  name  of  the  dis¬ 
tributor  of  the  product  shall  be  shown 
with  a  phrase  such  as  “Prepared  for 
*  •  *”  or  “Distributed  by  *  •  The 
place  of  business  of  the  manufacturer, 
packer,  or  distributor  shall  be  shown  on 
the  label  by  city.  State,  and  postal  zip 
code  when  such  business  is  listed  in  a 
telephone  or  city  directory;  and  if  not 
listed  in  such  directory  then  the  place 
of  business  shall  be  shown  by  street  ad¬ 
dress,  city.  State,  and  postal  zip  code. 

(h)  The  statement  of  net  quantity  of 
contents  shall  appear  on  the  principal 
display  panel  in  conspicuous  and  easily 
legible  boldface  print  or  type  in  distinct 
contrast  to  other  matter  on  the  package 
and  shall  bp  declared  in  accordance  with 
the  provisions  of  subparagraphs  (1) 
through  (9)  of  this  paragraph  (h) . 

(1)  The  statement  as  it  is  shown  on  a 
label  shall  not  be  false  or  misleading  and 
shall  accurately  reveal  the  quantity  of 
food  in  the  package  exclusive  of  wrappers 
and  packing  substances.  For  example, 
when  any  product  is  enclosed  in  a  con¬ 
tainer  along  with  a  packing  substance 
such  as  brine,  vinegar,  or  agar  jelly,  the 
statement  of  the  quantity  of  contents 
shall  represent  the  weight  of  the  drained 
product  when  removed  from  the  con¬ 
tainer,  to  the  exclusion  of  the  packing 
substance.  Unless  the  statement  of  net 
quantity  of  contents  is  so  qualified  as  to 
show  that  it  expresses  the  minimum 
quantity,  it  shall  be  taken  to  express  the 
actual  quantity.  When  the  statement  ex¬ 
presses  the  minimum  quantity,  no  varia¬ 
tion  below  the  stated  minimum  shall  be 
permitted,  and  variations  above  the 
stated  minimum  shall  be  no  greater  than 
consistent  with  Ailing  the  container  to 
the  stated  minimum  in  accordance  with 
good  commercial  practice.  When  the 
statement  purports  to  express  actual 
quantity,  variations  incident  to  packag¬ 
ing  in  accordance  with  good  commercial 
practice  as  set  forth  in  the  Manual  of 
Meat  Inspection  Procedures*  shall  be 


^Thls  is  a  manual  of  instructions  to  Pro¬ 
gram  employees.  Ck>pies  may  be  obtained 
from  the  Superintendent  of  Documents  upon 
payment  of  the  cost  thereof.  Copies  are  also 
available  for  inspection  in  the  Office  of  the 
Administrator,  Consumer  and  Marketing 
Service ,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250,  or  at  the  office 
of  Program  persoimel  at  each  official 
establishment. 


allowed  but  the  average  net  weight  of 
the  packages  in  each  lot,  determined  on 
the  basis  of  representative  samples,  shall 
not  be  less  than  the  quantity  stated. 

(2)  The  statement  shall  be  placed  on 
the  principal  display  panel  within  the 
bottom  30  percent  of  the  area  of  the 
panel  in  lines  generally  parallel  to  the 
base:  Provided,  That  on  packages  hav¬ 
ing  a  principal  display  panel  of  5  square 
inches  or  less,  the  requirement  for  place¬ 
ment  within  the  bottom  30  percent  of  the 
area  of  the  label  panel  shall  not  apply 
when  the  statement  meets  the  other  re¬ 
quirements  of  this  paragraph  (h).  The 
declaration  may  appear  in  more  than  one 
line.  The  terms  “net  weight”  or  “net  wt.” 
shall  be  used  when  stating  the  net  quan¬ 
tity  of  contents  in  terms  of  weight,  and 
the  term  “net  contents”  when  stating  the 
net  quantity  of  contents  in  terms  of  fluid 
measure. 

(3)  Except  as  provided  in  §  317.7,  the 
statement  shall  be  expressed  in  terms  of 
avoirdupois  weight  or  liquid  measure. 
Where  no  general  consumer  usage  to  the 
contrary  exists,  the  statement  shall  be 
in  terms  of  liquid  measure,  if  the  product 
is  liquid,  or  in  terms  of  weight  if  the  prod¬ 
uct  is  solid,  semisolid,  viscous,  or  a  mix- 
tfire  of  solid  and  liquid. 

(4)  On  packages  containing  1  pound 
or  1  pint  and  not  more  than  4  pounds  or 
1  gallon,  the  statement  shall  be  expressed 
as  a  dual  declaration  both  in  ounces  and 
(immediately  thereafter  in  parenthesis) 
in  pounds,  with  any  remainder  in  terms 
of  ounces  or  (xxnmon  or  decimal  fraction 
of  the  pound,  or  in  the  case  of  liquid 
measure,  in  the -largest  whole  units  with 
any  remauider  in  terms  of  fluid  oimces  or 
common  or  decimal  fractions  of  the  pint 
or  quart,  except  that  on  randcmi  weight 
packages  the  stat^ent  shall  be  ex¬ 
pressed  in  terms  of  pounds  and  decimal 
fractions  of  the  poimd  carried  out  to  not 
more  than  two  decimal  places,  for  pack¬ 
ages  over  1  pound,  and  for  packages 
which  do  not  exceed  1  pound,  the  state¬ 
ment  may  be  in  decimal  fractions  of  the 
pound  in  lieu  of  ounces. 

(5)  The  statement  shall  be  in  letters 
and  numerals  in  type  size  established  in 
relationship  to  the  area  of  the  princi¬ 
pal  display  panel  of  the  i>ackage  and 
shall  be  uiiiform  for  all  packages  of  sub¬ 
stantially  the  same  size  by  complying 
with  the  following  tsrpe  specifications: 

(i)  Not  less  than  one-sixteenth  inch  in 
height  on  packages,  the  principal  display 
panel  of  which  has  an  area  of  5  square 
inches  or  less; 

(ii)  Not  less  than  one-eighth  inch  in 
height  on  packages,  the  principal  display 
panel  of  which  has  an  area  of  more  than 
5  but  not  more  than  25  square  inches; 

(iii)  Not  less  than  three-sixteenths 
Inch  in  height  on  packages,  the  princi¬ 
pal  display  panel  of  which  has  an  area 
of  more  than  25  but  not  more  than  100 
square  inches; 

(Iv)  Not  less  than  one-quarter  inch  in 
height  on  packages,  the  principal  panel 
of  which  has  an  area  of  more  than  100 
but  not  more  than  400  square  inches; 

(v)  Not  less  than  one-half  inch  in 
height  on  packages,  the  principal  display 
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panel  of  which  has  an  area  of  more  than 
400  square  Inches. 

(6)  The  ratio  of  height  to  width  of 
letters  and  niunerals  shall  not  exceed  a 
differential  of  3  units  to  1  unit  (no  more 
than  3  times  as  high  as  it  is  wide). 
Heights  pertain  to  upper  case  or  capital 
letters.  When  upper  and  lower  case  or 
all  lower  csise  letters  are  used,  it  is  the 
lower  case  letter  “o”  or  its  equivalent 
that  shall  meet  the  minimum  standards. 
When  fractions  are  used,  each  compo¬ 
nent  numeral  shall  meet  one-half  the 
height  standards. 

(7)  The  statement  shall  be  s^>arated 
from  other  printed  matter  appearing 
above  or  below  the  statement  by  a  ^)ace 
equal  to  the  height  of  the  lettering  used 
in  the  statement  and  from  printed  mat¬ 
ter  appearing  to  the  right  or  left  by  a 
space  equal  to  at  least  twice  the  width 
of  the  letter  “N”  of  the  style  of  type  used 
in  the  statement. 

(8)  (i)  Individually  wrapped  and 
labeled  packages  of  less  than  % -ounce 
net  weight  shall  be  exempt  from  the 
required  statement  of  net  quantity  of 
contents  specified  in  this  paragraph  (h) 
when  the  statement  of  net  quantity  of 
contents  on  the  shipping  container  meets 
the  requirements  of  this  paragraph  (h). 

(ii)  Random  weight  packages  bearing 
labels  declaring  net  weight,  price  per 
poimd.  and  total  price,  shall  be  exempt 
frcHn  the  type  size,  dual  declaration  and 
placement  requirements  of  this  para- 
gn^h  (h),  if  an  accurate  statement  of 
net  weight  is  shown  conspicuously  on 
the  principal  display  panel  of  the 
package. 

(9)  Labels  for  containers  which  bear 
any  representation  as  to  the  number  of 
servings  contained  therein  shall  bear, 
ocmtiguous  to  such  representation,  and 
in  the  same  size  type  as  is  used  for  such 
r^resentation,  a  statement  of  the  net 
quantity  of  each  such  serving. 

(10)  As  used  in  this  section  a  “ran¬ 
dom  w^ht  package”  is  one  which  is 
one  of  a  lot,  shipment,  or  delivery  of 
packages  of  the  same  product  with  vary¬ 
ing  weights  and  with  no  fixed  weight 
pattern. 

(1)  (1)  The  establishment  number 
shall  be  either  embossed  ch*  lithographed 
on  all  hermetically  sealed  containers  of 
inspected  and  passed  product  filled  in  an 
official  establishment,  except  that  such 
containers  which  bear  labels  litho¬ 
graphed  directly  on  the  container  and 
in  which  the  establishment  number  is 
incorporated  need  not  have  the  establish¬ 
ment  number  separately  embossed  or 
lithographed  thereon.  Labels  shall  not  be 
affixed  to  containers  so  as  to  obscure  the 
embossed  or  lithographed  establishment 
number. 

(2)  When  any  product  is  placed  in  a 
carton  or  in  a  wrapper  of  pap>er  or  cloth 
or  in  any  other  type  of  container  ap¬ 
proved  by  the  Administrator,  which  is 
labeled  in  accordance  with  this  part,  the 
official  inspection  legend  and  tte  estab¬ 
lishment  number  as  specified  in  para¬ 
graph  (c)  of  this  section,  may  be  applied 
by  means  of  a  sticker  to  be  securely  and 
prominently  affixed,  along  with  the  name 
of  product,  at  a  place  on  the  label  re¬ 


served  and  designated  for  the  purpose. 

Ib  case  there  are  two  or  more  display 
panels  featuring  the  name  of  product, 
the  inspection  sticker  shall  be  affixed  to 
the  principal  p>anel. 

(3)  The  official  establishment  number 
may  be  omitted  from  the  official  inspec¬ 
tion  legend  on  cartons  used  as  outer  con¬ 
tainers  of  edible  fats,  such  as  lard  and 
oleomargarine,  when  such  products  are 
enclosed  in  wrapiiers  which  bear  an  offi¬ 
cial  inspection  legend  containing  '  the 
official  establishment  number. 

(j)  Labels  of  any  product  within  any 
of  the  following  paragraphs  shall  show 
the  information  required  by  such  para¬ 
graph  for  such  product: 

(1)  A  label  for  product  which  is  in 
imitation  of  another  food  shall  bear  the 
word  “imitation”  immediately  preced¬ 
ing  the  name  of  the  food  imitated  and  in 
the  same  size  and  style  of  lettering  as  in 
that  name  and  immediately  thereafter 
the  word  “ingredients”  and  the  names  of 
the  ingredients  arranged  in  the  order  of 
their  predominance.  This  subparagraph 
(1)  shall  not  apply  to  any  part  of  a  car¬ 
cass,  however  prepared. 

(2)  If  a  product  purports  to  be  or  is 
represented  for  any  special  dietary  use 
by  man,  its  label  shall  bear  a  statement 
concerning  its  vitamin,  mineral,  and 
other  dietary  prc^rties  upon  which  the 
claim  for  such  use  is  based  in  whole  or 
in  part  and  shall  be  in  conformity  with 
regulations  (21  CPR  Part  125)  estab¬ 
lished  pursuant  to  sections  201,  403,  and 
701  of  the  Federal  Pood,  Drug  and  Cos¬ 
metic  Act  (21  U.S.C.  321,  343,  371). 

(3)  When  an  approved  artificial  smoke 
flavoring  or  an  approved  smoke  flavoring 
is  added  to  meat  food  products,  as  per¬ 
mitted  in  Part  318  of  this  subchapter, 
there  shall  appear  on  the  label,  in  prom¬ 
inent  letters  and  contiguous  to  the 
name  of  the  product,  a  statement  such 
as  “Artificial  Smoke  Flavoring  Added” 
or  “Smoke  Flavoring  Added,”  as  may  be 
applicable,  and  the  ingredient  statement 
shall  identify  any  artificial  smoke  fiavor- 
ing  as  such. 

(4)  When  any  other  artificial  flavor¬ 
ing  is  added  to  product  as  permitted 
under  Part  318  of  this  subchapter,  there 
shall  appear  on  the  label  in  prominent 
letters  and  contiguous  to  the  name  of 
the  product,  the  words  “Artificially 
flavored”  or  “Artificial  flavoring  added” 
or  “With  added  artificial  flavoring.”  The 
ingredient  statement  shall  identify  it  as 
an  artificial  flavoring. 

(5)  Artificial  coloring  of  edible  fats 
shall  be  declared  on  the  label  in  a  prom¬ 
inent  manner  and  contiguous  to  the 
name  of  the  product  by  the  words  “Arti¬ 
ficially  colored”  or  “Artificial  coloring 
added”  or  “With  added  artificial  color¬ 
ing.” 

(6)  When  product  is  placed  in  a  cas¬ 
ing  to  which  artificial  coloring  is  applied, 
as  permitted  under  Part  318  of  this  sub¬ 
chapter,  there  shall  sq>pear  on  the  label, 
in  a  prominent  manner  and  contiguous 
to  the  name  of  the  product,  the  words, 
“Artificially  colored.” 

(7)  If  a  casing  is  removed  from  prod¬ 
uct  at  an  official  establishment  and  there 
is  evidence  of  artificial  coloring  on  the 


surface  of  the  product,  there  shall  ap¬ 
pear  on  the  label,  in  a  prominent  manner 
and  contiguous  to  the  name  of  the  prod¬ 
uct,  the  words,  “Artificially  colored.” 

(8)  When  a  casing  is  colored  prior  to 
its  use  as  a  covering  for  product  and  the 
color  is  not  transferred  to  the  product 
enclosed  in  the  casing,  no  reference  to 
color  need  appear  on  the  label  but  no 
such  casing  may  be  used  if  it  is  mislead¬ 
ing  or  deceptive  with  respect  to  color, 
quality,  or  kind  of  product,  or  otherwise. 

(9)  Product  which  bears  or  contains 
any  other  artificial  coloring,  as  per¬ 
mitted  under  Part  318  of  this  subchapter, 
shall  bear  a  label  stating  that  fact  on  the 
immediate  container  or  if  there  is  none, 
on  the  product. 

(10)  When  an  antioxidant  is  added  to 
product  as  permitted  under  Part  318  of 
this  subchapter,  there  shall  appear  on 
the  label  in  prominent  letters  and  con¬ 
tiguous  to  the  name  of  product,  a  state¬ 
ment  showing  that  fact  and  the  purpose 
for  which  it  is  added,  such  as  “oxygen 
interceptor  added  to  improve  stability.” 

(11)  Containers  of  meat  packed  in 
borax  or  other  preservative  for  export 
to  a  foreign  country  which  permits  the 
use  of  such  preservative  shall,  at  the 
time  of  packing,  be  marked  “for  export”, 
followed  on  the  next  line  by  the  words 
“packed  in  preservative,”  or  such  equiva¬ 
lent  statement  as  may  be  approved  for 
this  purpose  by  the  Administrator  and 
directly  beneath  this  there  shall  appear 
the  word  “establishment”  or  abbreviation 
thereof,  followed  by  the  number  of  the 
establishment  at  which  the  iM-oduct  is 
packed.  The  complete  statement  shall 
be  applied  in  a  conspicuous  location  and 
in  letters  not  less  than  1  inch  in  height. 

(12)  Containers  of  other  product 
packed  in,  bearing,  or  containing  any 
ch^ical  preservative  shall  bear  a  label 
stating  that  fact. 

(k)  Packaged  products  which  require 
special  handling  to  maintain  their  whole¬ 
some  condition  shall  have  prominently 
displayed  on  the  principal  di^lay  panel 
of  the  label,  the  stat^ent  “Keep  re¬ 
frigerated,”  “Perishable  keep  under  re¬ 
frigeration,”  “Keep  frozen,”  or  such  simi¬ 
lar  statement  as  the  Administrator  may 
approve.  For  such  canned  products  the 
statement  shall  be  shown  in  ui^)er  case 
letters  one-fourth  inch  in  height  for 
containers  having  a  net  weight  of  3 
poimds  or  less,  and  for  containers  hav¬ 
ing  a  net  weight  over  3  pounds  the  state¬ 
ment  shall  be  shown  in  letters  one-half 
inch  in  height. 

§  317.3  •  Prior  approval  required  for  la¬ 
bels  and  marking  devices;  conditions 
and  procedure. 

(a)  No  label,  and  no  device  containing 
any  official  marks  or  simulation  thereof, 
shall  be  made  or  caused  to  be  made  for 
use  on  any  product  to  be  prepared  at  an 
official  establishment  or  imported  imtil  it 
has  been  approved  in  final  form  as  pro¬ 
vided  for  in  this  section.  To  request  such 
approval,  the  person  operating  the  of- 
fical  establishment  (or  his  agent)  or  the 
importer  (or  his  agent)  shall  sutmait 
sketches,  in  quadruplicate,  of  the  label 
or  device  with  the  application  form  pre¬ 
scribed  in  paragraph  (d)  of  this  section. 
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to  the  Director,  Technical  Services  Di¬ 
vision,  Consumer  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Wash¬ 
ington,  D.C.  20250.  In  the  case  of  domes¬ 
tic  pit^ucts,  applications  shall  be  sub¬ 
mitted  through  the  officer  in  charge  or 
his  designated  representative.  The  prepa¬ 
ration  of  finished  labels  and  devices  shall 
be  deferred  imtil  sketch  approval  is  ob¬ 
tained  and  an  “Authorization  to  Manu¬ 
facture  or  Print  Devices  Containing  the 
Official  U.S.D.A.  Mark  of  Inspection”,  as 
provided  for  in  §  317.14  has  been  issued. 
The  requirements  of  this  section  are  ap-  • 
plicable  also  to  each  reprinting  of  pre¬ 
viously  approved  labels  and  reorders  of 
such  marking  devices. 

(b)  The  “sketch”  shall  represent  the 
label  or  device  exactly  as  it  will  appear 
in  the  finished  form,  including,  as  ap¬ 
propriate,  type  size,  colors  of  design 
and  packaging,  and  the  placement  of 
features. 

(c)  Approval  shall  be  contingent  upon 
approval  under  §  317.4  of  the  packaging 
and  other  containers  proposed  to  be  used 
for  the  product. 

(d)  Each  copy  of  the  label  or  device 
being  submitted  for  approval  shall  be 
accompanied  by  a  completed  application 
form  CP-480.’ 

( 1 )  This  form  is  furnished  by  the  Con- 
siuner  and  Marketing  Service.  The  in¬ 
formation  on  the  form  shall  be  verified 
by  the  officer  in  charge  before  submis¬ 
sion  to  the  Director. 

(2)  Form  CP-480  must  be  completely 
filled  out  by  the  person  operating  the  offi¬ 
cial  establishment  or  his  agent  before  the 
application  will  be  acted  upon.  All  in¬ 
formation  requested  mvist  be  given  either 
in  the  space  provided  or  by  attaching  ad¬ 
ditional  sheets  if  necessary. 

(3)  The  following  information  must 
be  supplied  and  entered  in  the  spaces  in 
the  application  form  indicated  below: 

(i)  In  space  1,  enter  the  product  name 
as  it  will  be  shown  on  the  label. 

(ii)  In  space  2,  enter  the  official  estab¬ 
lishment  number,  if  any,  in  the  case  of 
domestic  products,  and  the  foreign 
establishment  number  in  the  case  of 
products  for  importation. 

(iii)  In  si>ace  3,  indicate  by  a  check¬ 
mark  the  action  requested.  If  applica¬ 
tion  is  for  temporary  use  of  a  label,  indi¬ 
cate  days  needed  to  exhaust  supply  of 
label  already  printed  imder  prior  author¬ 
ization  and  quantity  involved. 

(iv)  In  space  4,  specify  the  approval 
nmnber  or  date  of  correspondence  relat¬ 
ing  to  this  label  or  device. 

(V)  In  space  5,  indicate  by  a  check¬ 
mark  whether  la^l  or  device  is  for  the 
immediate  container  or  for  a  shipping 
container.  If  neither  of  the  above,  show 
as  “other”  information  on  the  form 
exactly  how  the  label  or  device  is  to  be 
used  such  as  “Band  aroimd  product,” 
“Placed  on  product,”  “Placed  in  shipping 
container,”  etc. 

(vi)  In  space  6 A,  check  applicable 
block.  If  answer  in  space  6A  was  Yes, 
enter  acceptance  munber  in  space  6B 
from  Form  CP-481.  If  answer  in  space 


*  Copy  filed  with  the  Office  of  the  Federal 
Register  as  part  of  the  original  document. 


6A  was  No,  submit  a  complete  packaging 
composition  statement  on  Form  CP-481 
as  required  in  space  6C. 

(vii)  In  space  7,  specify  standard  can 
size,  casing  diameter,  or  carton  dimen¬ 
sions. 

(viii)  In  space  8,  specify  natural  or 
artificial  casings  (fibrous,  cellulose,  etc.) , 
films,  plastics,  fiberboard,  or  other  mate¬ 
rials. 

(ix)  In  space  9,  enter  the  total  surface 
area  of  the  package  in  square  inches. 
This  shall  be  taken  from  the  outside 
dimensions  of  the  package,  not  the  label. 

(x)  In  space  10,  enter  the  net  weight 
as  shown  on  the  label. 

(xi)  In  space  11,  specify  head  space 
for  canned  products.  Where  a  product 
is  composed  of  two  or  more  major  com¬ 
ponents,  indicate  quantity  of  each  used 
in  filling  the  container.  For  example, 
for  “Meatballs  in  Sauce,”  show  quantity 
of  meatballs  and  quantity  of  sauce. 

(xii)  In  space  12,  specify  the  major 
components  of  the  product  and  the  com¬ 
plete  formula  (ingredient  plus  amount  of 
each)  for  each.  For  example,  for  “Meat¬ 
balls  in  Sauce,”  a  formula  listing  the  in¬ 
gredients  and  quantity  of  each  used  in 
preparing  the  meatballs  and  a  separate 
one  for  the  sauce.  If  an  ingredient  is  it¬ 
self  composed  of  two  or  more  ingredients, 
then  these  must  also  be  shown. 

(xiii)  In  space  13,  specify  the  com¬ 
plete  formula  of  the  product  as  it  will 
appear  in  the  ingredient  statement  on 
the  label.  This  shall  represent  all  of  the 
ingredients  used  in  preparing  the 
product. 

(xiv)  In  space  14,  give  details  of  proc¬ 
essing,  including  any  fabricating,  cook¬ 
ing,  curing,  or  smoking  procedures,  with 
times  and  temperatures  of  all  operations. 

(XV)  Space  15,  except  in  the  case  of 
products  for  importation,  is  for  inser¬ 
tion  by  the  Program  employee  of  the  date 
on  which  he  verifies  the  application. 

(xvi)  In  Space  16,  except  in  the  case 
of  products  for  importation,  the  signa¬ 
ture  of  the  Program  employee  is  required 
to  verify  the  details  of  the  application 
and  that  the  format  of  the  label  or  de¬ 
vice  is  acceptable;  that  the  inspection 
legend  conforms  in  all  respects  to  the 
regulations;  that  the  applicant’s  name 
and  address  as  shown  on  the  label  are 
correct;  and  that  the  packaging  data  as 
submitted  are  correct. 

(xvii)  In  space  17,  insert  the  date  of 
the  application. 

(xviii)  Space  18  is  for  the  signature 
of  the  representative  of  the  applicant. 

(4)  Sketches  for  labels  for  new  prod¬ 
ucts  shall  be  accompanied  by  samples  of 
the  product  that  were  (except  in  the 
case  of  products  for  importation)  pro¬ 
duced,  packaged  and  transmitted  under 
the  supervision  of  the  local  Program 
employee. 

(5)  Approved  applications  for  domes¬ 
tic  products  will  be  mailed  back  to  the 
Program  employee  who  will  deliver  the 
approved  application  to  the  applicant. 
Approved  applications  for  foreign 
products  will  be  retimied  to  the  appli¬ 
cant.  Any  conditions  that  are  applicable 
to  the  use  of  a'  label  will  be  specified  on 
the  approved  application. 


(e)  After  receipt  of  an  approved 
sketch  for  a  label  or  device  for  domestic 
product,  the  applicant  that  submitted  the 
sketch  shall  prepare  a  letter  of  “Au¬ 
thorization  to  Manufacture  or  Print  De¬ 
vices  Containing  the  Official  U.S.D.A. 
Mark  of  Inspection”  as  provided  for  in 
§  317.14.  The  letter  shall  be  completed 
in  all  details  and  presented  to  the  officer 
in  charge,  or  a  Program  employee  desig¬ 
nated  by  him,  for  his  signature  and  as¬ 
signment  of  the  authorization  number. 
The  authorization  number  shall  be  con¬ 
secutive  within  each  establishment,  such 
as,  38-1,  38-2,  38-3.  No  label  and  no  de¬ 
vice  bearing  any  official  mark  for  do¬ 
mestic  product  shall  be  made  until  such 
a  letter  has  been  signed  by  the  officer  in 
charge  or  his  designee. 

(f)  When  the  finished  label  or  device 
is  received  at  an  official  establishment, 
it  shall  be  presented  to  the  officer  in 
charge  or  his  designated  representative 
for  approval  prior  to  use.  The  finished 
label  or  device  must  comply  exactly  with 
the  approved  sketch  before  usage  can  be 
authorized.  Any  deviation  from  the  ap¬ 
proved  sketch  will  require  submittal  to 
the  Washington  office  for  consideration. 

(g)  Labels  for  imported  products  shall 
be  submitted  in  finished  form  to  the  Di¬ 
rector,  Technical  Services  Division,  Con¬ 
sumer  and  Marketing  Service,  U.S. 
Department  of  Agriculture,  Washington, 
D.C.  20250,  for  approval  prior  to  use  on 
product  offered  for  importation.  Finished 
labels  shall  be  submitted  with  sufficient 
copies  to  provide  two  copies  for  the 
Washington  office,  one  copy  for  each  port 
of  entry,  and  one  copy  for  each  foreign 
establishment  at  which  the  product  will 
be  produced. 

(h)  In  case  of  any  lithographed  labels, 
paper  takeoffs  in  lieu  of  sections  of  the 
metal  containers  shall  be  submitted  for 
final  aproval.  Such  paper  takeoffs  shall 
not  be  in  the  form  of  a  negative  but  shall 
be  a  complete  reproduction  of  the  label 
as  it  will  appear  on  the  package,  includ¬ 
ing  any  color  scheme  Involved.  In  case 
of  fiber  containers,  printed  layers,  such 
as  kraft  paper  sheet,  shall  be  sulxiiitted 
for  approval  in  lieu  of  the  complete 
container. 

(i)  Inserts,  tags,  liners,  pasters  and 
similar  devices  containing  printed  or 
graphic  matter  and  for  use  on,  or.  to  be 
placed  within  coverings  or  other  con¬ 
tainers  of  product  shall  be  submitted 
for  approval  in  the  same  manner  as  pro¬ 
vided  in  this  section. 

(j)  Approval  in  accordance  with  §  317.3 
is  not  required  for  labeling  information 
which  is  not  false  or  misleading  and  is 
in  accordance  with  §  317.2  if  it  is  applied 
by  stencils,  box  dies,  other  marking  de¬ 
vices  or  labels  on  immediate  containers 
such  as  tierces,  barrels,  drums,  boxes, 
crates,  and  fiberboard  containers  that 
also  serve  as  outside  containers,  and  if 
the  Information  is  approved  by  the  officer 
in  charge  and  does  not  contain  any  of¬ 
ficial  inspection  legends  and  if  the  con¬ 
tainers  on  which  it  is  to  be  used  will  bear 
all  labels  and  markings  required  by 
S  317.2  and  other  provisions  of  this  part 
and  Part  316  of  this  subchapter. 
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§  317.4  Packaging  and  other  containers, 
approval  required ;  conditions  and 
procedure. 

(a)  Label  approval  for  any  product 
shall  be  contingent  upon  approval  of  the 
packaging  and  all  oUier  containers  to  be 
used  with  the  product.  Such  approval 
will  be  given  only  if  it  Is  found  that  the 
containers  are  not  composed,  in  whole 
or  in  part,  of  any  poisonous  or  deleterious 
substance  which  will  directly  or  indi¬ 
rectly  render  the  contents  injurious  to 
health. 

(b)  (1)  To  request  approval  of  any 
container,  the  operator  of  the  establish¬ 
ment  shall  submit  a  cwnpleted  “Packag¬ 
ing  Composition  Statement”  *  to  the  Di¬ 
rector,  Technical  Services  Division, 
Consmner  and  Marketing  Service,  U.S. 
Department  of  Agriculture,  Washington, 
D.C.  20250. 

(2)  This  form  is  supplied  by  the  Con¬ 
sumer  and  Marketing  Service  and  shall 
be  completed  by  the  applicant  for  ap¬ 
proval  of  the  contciiner. 

(3)  The  composition  statement  shall 
include  a  description  of  the  packaging  or 
other  containers  and  a  list  of  their  com¬ 
ponents,  each  identified  by  the  name  of 
the  manufacturer  and  his  identifying 
trade  name  and  code.  Container  com¬ 
ponents  shall  include  those  applied  in  the 
establishment  such  as  inks  and  adhesives. 

(4)  Form  CP-481  must  be  completely 
filled  out  by  the  applicant  before  the 
application  will  be  acted  upon.  The  fol¬ 
lowing  information  must  be  supplied  and 
entered  in  the  spaces  in  the  application 
form  indicated  below. 

(i)  In  space  i;  enter  the  official  es¬ 
tablishment  number,  if  any. 

(ii)  In  space  2,  enter  the  name  of  the 
product  as  it  will  app>ear  on  the  label. 

(iii)  In  space  3A,  state  the  size  and 
type  of  container  and  how  the  container 
will  be  used  in  relation  to  the  product. 

(iv)  In  space  3B,  specify  each  com¬ 
ponent  part  of  the  material.  It  is  not 
imusual  for  a  package  to  have  more  than 
one  ink  adhesive  or  coating. 

(V)  In  space  3C,  enter  the  name  and 
address  of  the  manufacturer  for  each  of 
the  packaging  components  shown  in  3B. 

(vl)  In  space  3D,  enter  the  trade  name 
or  manufacturer’s  code  for  each  of  the 
packaging  components  shown  in  3B. 

(vii)  In  space  4,  enter  date  signed  by 
the  applicant’s  representative. 

(vlii)  Space  5  shall  contain  the  signa¬ 
ture  of  the  authorized  representative  of 
the  applicant.  Spaces  6,  7,  and  8  are 
reserved  for  use  by  the  Washington  office. 

§  317.5  Officer  in  charge  to  permit  cer¬ 
tain  modifications  of  approved  labels. 

The  officer  in  charge  may  permit  mod¬ 
ification  of  approved  labels  or  markings, 
under  the  following  circumstances,  pro¬ 
vided  the  labeling  or  marking  as  modified 
is  so  used  as  not  to  be  false  or  misleading: 

(a)  Whoi  all  features  of  the  label  or 
marking  are  proporti<xiately  enlarged 
and  the  color  scheme  mnains  the  same. 


*  Copy  filed  with  the  Office  of  the  Federal 
Register  as  part  ot  the  original  document. 


(b)  When  changes  are  made  in  the 
figures  denoting  the  quantity  of  contents 
or  when  there  is  substitution  of  such 
abbreviations  as  “lb”  for  “pound”,  or 
“oz.”  for  “ounce”,  or  the  word  “pound”  or 
“oimce”  is  substituted  for  the  abbrevia¬ 
tion.  - 

(c)  When  a  master  or  stock  label  is 
approved,  from  which  the  name  and  ad¬ 
dress  of  the  distributor  are  omitted  and 
such  name  and  address  are  applied  be¬ 
fore  being  used,  the  words  “prepared 
for”  or  similar  statement  must  be  shown 
together  with  the  blank  space  reserved 
for  the  insertion  of  the  name  and  address 
when  such  labels  are  offered  for  approval. 

(d)  When,  during  Christmas  and 
other  holiday  seasons,  wrappers  or  other 
covers  bearing  fioral  or  foliage  designs 
or  illustrations  of  rabbits,  chicks,  fire¬ 
works,  or  other  emblematic  holiday  de¬ 
signs  are  used  with  approved  la^ls  or 
markings.  ’The  use  of  such  designs  will 
not  make  necessary  the  application  of 
labeling  not  otherwise  required. 

(e)  When  there  is  a  slight  cha^e  in 
arrangement  of  directions  pertaining  to 
the  opening  of  cans  or  the  serving  of  the 
product. 

(f)  When  there  is  a  change  in  the 
quantity  of  an  ingredient  shown  in  the 
formula  without  a  change  in  the  order 
of  predominance  shown  on  the  label: 
Provided.  ’That  the  change  in  quantity  of 
ingredients  complies  with  any  minimum 
or  maximum  limits  for  the  use  of  such 
ingredients  prescribed  in  Parts  318  and 
319  of  this  subchapter. 

§  317.6  Approved  labels  to  be  used  only 
on  products  to  which  they  are  appli¬ 
cable. 

Labels  shall  be  used  only  on  products 
for  which  they  are  approved,  and  only 
if  they  have  been  approved  for  such 
products  in  accordance  with  §  317.3: 
Provided,  ’That  existing  stocks  of  labels 
approved  prior  to  the  effective  date  of 
this  section  and  which  bear  the  official 
inspection  legend  and  all  other  infor¬ 
mation  required  by  subparagraph  (3) 
and  subparagraphs  (5)  through  (11)  of 
paragraph  l(n)  of  the  Act  and  comply 
with  subparagraphs  (1)  and  (2)  of  para¬ 
graph  l(n)  of  the  Act,  and  the  quantity 
of  which  has  been  identified  to  the  officer 
in  charge  as  being  in  storage  on  said 
date  at  the  official  establishment  or  other 
identified  warehouse  for  the  account  of 
the  operator  of  the  official  establishment, 
may  be  used  until  such  stocks  are  ex¬ 
hausted,  but  not  later  than  6  months 
after  the  effective  date  of  this  section 
unless  such  labels  conform  to  all  the 
requirements  of  this  part  and  Part  319 
of  this  subchapter. 

§  317.7  Products  for  foreign  commerce; 
printing  labels  in  foreign  language 
permissible;  other  deviations. 

Labels  to  be  affixed  to  packages  of 
product  for  foreign  commerce  may  be 
printed  in  a  foreign  language  and  may 
show  the  statement  of  the  quantity  of 
contents  in  accordance  with  the  usage  of 
the  country  to  which  exported  and  other 
deviations  from  the  form  of  labeling  re¬ 
quired  imder  this  part  may  be  approved 


for  such  product  by  the  Administrator: 
Provided, 

(a)  That  the  proposed  labeling  ac¬ 
cords  to  the  specifications  of  the  foreign 
purchaser. 

(b)  That  it  is  not  in  conflict  with  the 
laws  of  the  country  to  which  the  product 
is  intended  for  export,  and 

(c)  That  the  outside  container  is 
labeled  to  show  that  it  is  intended  for 
export;  but  if  such  product  is  sold  or 
offered  for  sale  in  domestic  commerce, 
all  the  requirements  of  this  subchapter 
apply.  'Ihe  inspection  legend  and  the 
establishment  number  shall  in  all  cases 
appear  in  English  but  in  addition,  may 
appear  literally  translated  in  a  foftign 
language. 

§  317.8  False  or  misleading  labeling  or 
practices  generally;  specific  prohibi¬ 
tions  and  requirements  for  labels  and 
containers. 

(a)  No  product  or  any  of  its  wrappers, 
packaging  or  other  containers  shall  bear 
any  false  or  misleading  marking,  label 
or  other  labeling  and  no  statement,  word, 
picture,  design,  or  device  which  conveys 
any  false  impression  or  gives  any  false 
indication  of  origin  or  quality  or  is  other¬ 
wise  false  or  misleading  shall  appear  in 
any  marking  or  other  labeling.  No  prod¬ 
uct  shall  be  wholly  or  partly  enclosed  in 
any  wrapper,  packaging  or  other  con¬ 
tainer  that  is  so  made,  formed,  or  filled 
as  to  be  misleading. 

(b)  The  labels  and  containers  of  prod¬ 
uct  shall  comply  with  the  following  pro¬ 
visions,  as  applicable. 

(1)  Terms  having  geographical  sig¬ 
nificance  with  reference  to  a  locality 
other  than  that  in  which  the  product  is 
prepared  may  ^pear  on  the  label  only 
when  qualified  by  the  word  “style,” 
“type,”  or  “brand,”  as  the  case  may  be, 
in  the  same  size  and  style  of  lettering  as 
in  the  geographical  term,  and  accom¬ 
panied  with  a  prominent  qualifying 
statement  identifying  the  country.  State, 
Territory,  or  locality  in  which  the  prod¬ 
uct  is  prepared,  using  terms  appropriate 
to  effect  the  qualification.  VHien  the 
word  “style”  or  “type”  is  used,  there  must 
be  a  recognized  style  or  type  of  product 
identified  with  and  peculiar  to  the  area 
represented  by  the  geographical  term  and 
the  product  must  possess  the  character¬ 
istics  of  such  style  or  type,  and  the  word 
“brand”  shall  not  be  used  in  such  a  way 
as  to  be  false  or  misleading:  Provided, 
’That  a  geographical  term  which  has 
come  into  general  usage  as  a  trade  name 
and  which  has  been  approved  by  the  Ad¬ 
ministrator  as  being  a  generic  term  may 
be  used  without  the  qualifications  pro¬ 
vided  for  in  this  paragraph.  The  terms' 
“frankfurter,"  “Vienna,”  “bologna,” 
“lebanon  bologna,”  “braunscheweiger,” 
“thuringer,”  “genoa,”  “leona,”  “ber- 
llnw,”  “holstein,”  “goteborg,”  “milan,” 
“polish,”  and  their  modifications,  as  ap¬ 
plied  to  sausages,  the  terms  “brunswick” 
and  “Irish”  as  applied  to  stews,  and  the 
term  “boston”  as  applied  to  pork  shoul¬ 
der  butts  need  not  be  accompanied  with 
the  word  “style,”  “tsrpe,”  or  “brand,”  or 
a  statement  identifying  the  locality  in 
which  the  product  is  prepared. 
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(2)  Such  terms  as  “farm”  or  “country" 
shall  not  be  used  on  labels  in  connection 
with  products  luiless  such  products  are 
actually  prepared  on  the  farm  or  in  the 
country:  Provided.  That  if  the  product 
is  prepared  in  the  same  way  as  on  the 
farm  or  in  the  coimtry,  these  terms,  if 
qualified  by  the  word  “style”  in  the  same 
size  and  style  of  lettering,  may  be  used: 
Provided  further.  That  the  term  “farm” 
may  be  used  as  part  of  a  brand  designa¬ 
tion  when  qualified  by  the  word  “brand” 
in  the  same  size  and  style  of  lettering, 
and  followed  with  a  statement  identify¬ 
ing  the  locality  in  which  the  product  is 
prepared.  Sausage  containing  cereal  shall 
not  be  labeled  “farm  style”  or  “country 
style,”  and  lard  not  rendered  in  an  open 
kettle  shall  not  be  designated  as  “farm 
style”  or  "country  style.” 

(3)  The  requirement  that  the  label 
shall  contain  the  name  and  place  of  busi¬ 
ness  of  the  manufacturer,  packer,  or  dis¬ 
tributor  shall  not  relieve  any  establish¬ 
ment  from  the  requirement  that  its  label 
shall  not  be  misleading  in  any  particular. 

(4)  The  term  “spring  lamb”  or  “genu¬ 
ine  spring  lamb”  is  applicable  only  to 
carcasses  of  new-crop  lambs  slaughtered 
during  the  period  beginning  in  March 
and  terminating  not  beyond  the  close  of 
the  week  containing  the  first  Monday  in 
October. 

(5)  Coverings  shall  not  be  of  such 
color,  design,  or  kind  as  to  be  misleading 
with  respect  to  color,  quality,  or  kind  of 
product  to  which  they  are  applied.  For 
example,  transparent  or  semitransparent 
coverings  for  such  articles  as  sliced  ba¬ 
con  or  pork  sausage  shall  not  bear  lines 
or  other  designs  of  red  or  other  color 
which  give  a  false  impression  of  leanness 
of  the  product.  Transparent  or  semi¬ 
transparent  wrappers  or  coverings  for 
use  in  packaging  cured,  cured  and 
smoked,  or  cured  and  cooked  sausage 
products,  and  sliced  ready-to-eat  meat 
food  products  may  be  color  tinted  or  bear 
red  designs  on  50  percent  of  such  wrap¬ 
per  or  covering:  Provided,  That  the 
principal  display  panel  is  free  of  color 
tinting  and  red  designs:  And  provided 
further.  That  the  principal  display  panel 
provides  at  least  20  percent  unobstructed 
clear  space,  consolidated  in  one  area  so 
that  the  true  nature  and  color  of  the 
product  is  visible  to  the  consumer. 

(6)  The  word  “fresh”  shall  not  be  used 
on  labels  to  designate  product  which 
contains  any  sodium  nitrate,  sodium  ni¬ 
trite,  potassium  nitrate,  or  potassimn 
nitrite,  or  which  has  been  salted  for 
preservation. 

(7)  The  words  “spice,”  “spices,”  and 
“spiced,”  without  qualification,  shall  not 
be  used  imless  they  refer  to  genuine 
natural  spices. 

(8)  As  used  on  labels  of  product,  the 
term  “gelatin”  shall  mean  (1)  the  jelly 
prepared  in  oflacial  establishments  by 
cooking  pork  skins,  tendons,  or  connec¬ 
tive  tissue  from  inspected  and  passed 
product,  and  (ii)  dry  commercitJ  gelatin 
or  the  Jelly  resulting  from  its  use. 

(9)  Product  (other  than  canned  prod¬ 
uct)  labeled  with  the  term  “loaf”  as  its 
name  or  part  of  its  name  ^all  be  pre¬ 
pared  in  loaf  fcHm. 


(10)  The  term  “baked”  shall  apply 
only  to  product  which  has  been  cooked 
by  the  direct  action  of  dry  heat  and  for 
a  sufficient  time  to  permit  the  product  to 
assume  the  characteristics  of  a  baked 
article,  such  as  the  formation  of  a  brown 
crust  on  the  surface,  rendering  out  of 
surface  fat,  and  the  caramelization  of 
the  sugar  if  applied.  Baked  loaves  shall 
be  heated  to  a  temperature  of  at  least 
160°  F.  and  baked  pork  cuts  shall  be 
heated  to  an  internal  temperature  of  at 
least  170°  F. 

(11)  When  products  such  as  loaves  are 
browned  by  dipping  in  hot  edible  oil  or 
by  a  flame,  the  label  shall  state  such  fact, 
e.g.,  by  the  words  “Browned  in  Hot  Cot¬ 
tonseed  Oil”  or  “Browned  by  a  Flame”, 
as  the  case  may  be,  appeari’-.g  as  part 
of  the  product  name. 

(12)  The  term  “meat”  and  the  names 
of  particular  kinds  of  meat,  such  as  beef, 
veal,  mutton,  lamb,  and  pork,  shall  not 
be  used  in  such  manner  as  to  be  false 
or  misleading. 

(13)  (1)  The  word  "ham,”  without  any 
prefix  indicating  the  species  of  animal 
from  which  derived,  shall  be  used  in 
labeling  only  in  connection  with  pork 
hams.  Ham  shanks  as  such  or  ham  shank 
meat  as  such  or  the  trimmings  accruing 
in  the  trimming  and  shaping  of  hams 
shall  not  be  labeled  “ham”  or  “ham 
meat”  without  qualification.  When  used 
in  connection  with  a  chopped  product 
the  term  “ham”  or  “ham  meat”  shall  not 
include  the  skin. 

(ii)  Products  resembling  ham  and 
other  pork  products  of  the  kinds  specified 
in  the  provisions  of  §  319.105  (a)  or  (b) 
of  this  subchapter,  which  do  not  conform 
to  such  provisions  because  they  contain 
added  water  not  in  excess  of  10  percent 
of  the  weight  of  the  fresh,  uncured  prod¬ 
ucts,  shall  bear  on  their  labels  the  term 
“Water  Added,”  immediately  following 
the  word  “ham”  or  other  product  name. 
In  prominent  lettering  not  less  than 
three-eighths  inch  in  height,  and  shall  be 
so  marked  with  the  term  “Water  Added,” 
exc^t  that  Uie  Administrator  may  ap¬ 
prove  smaller  lettering  for  labels  of  small 
packages,  such  as  4-ounce  packages, 
when  he  finds  that  the  size  and  style  of 
the  lettering  in  connection  with  the  prod¬ 
uct  name  are  such  as  to  insure  the  promi¬ 
nence  of  the  required  terms.  The  qualify¬ 
ing  phrase  “Up  to  10%”  or  equivalent 
phrase  may  be  used  in  labeling  such  prod¬ 
ucts  in  connection  with  the  term 
“Water  Added”  at  the  option  of  the  («>- 
erator  of  the  establishment,  provided  the 
qualifying  phrase  does  not  detract  from 
the  prominence  of  the  term  “Water 
Added.” 

( 14)  The  terms  “shankless”  and  “hock¬ 
less”  shall  apply  only  to  hams  and  pork 
shoulders  frwn  which  the  shank  or  hock 
has  been  completely  removed,  thus  elimi¬ 
nating  the  entire  tibia  and  fibula,  or 
radius  and  ulna,  respectively,  together 
with  the  overlying  muscle,  skin,  and 
other  tissue. 

(15)  Such  terms  as  “meat  extract”  or 
“extract  of  beef”  without  qualification 
shall  not  be  us^  on  labels  in  connection 
with  products  ^epared  from  organs  or 
other  parts  of  the  carcass,  other  than 


fresh  meat.  Extracts  prepared  from  any 
parts  of  the  carcass  other  than  fresh 
meat  shall  not  be  labeled  “meat  extract" 
but  may  be  properly  labeled  with  the  true 
name  of  the  parts  from  which  prepared. 
In  the  case  of  extract  in  fluid  form,  the 
word  “fluid”  shall  also  appear  on  the  la¬ 
bel,  as,  for  example,  “fluid  extract  of 
beef.” 

(16)  When  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soy  flour,  soy  pro¬ 
tein  concentrate,  isolated  soy  protein, 
dried  milk,  nonfat  dry  milk,  or  calcium 
reduced  dried  skim  milk  is  added  to  sau¬ 
sage  within  the  limits  prescribed  in  Part 
319  of  this  subchapter,  there  shall  appear 
on  the  label  in  a  prominent  manner, 
contiguous  to  the  name  of  the  product, 
the  name  of  each  such  added  ingredient, 
as,  for  example,  “Cereal  Added,”  “With 
Cereal,”  “Potato  Flour  Added,”  “Cereal 
and  Potato  Flour  Added,”  “Soy  Flour 
Added,”  “Soy  Protein  (Concentrate 
Added,”  “Isolated  Soy  Protein  Added,” 
“Nonfat  Milk  Added,”  “Calcium  Re¬ 
duced  Dried  Skim  Milk  Added,”  or 
“Cereal  and  Nonfat  Dry  Milk  Added,”  as 
the  case  may  be. 

(17)  When  any  product  is  enclosed  in 
a  container  along  with  a  packing  sub¬ 
stance  such  as  brime,  vinegar,  or  agar 
jelly,  a  declaration  of  the  packing  sub¬ 
stance  shall  be  printed  prominently  on 
the  label  in  connection  with  the  name 
of  the  product,  as  for  example,  “frank- 
furts  packed  in  brine”,  “lamb  tongue 
packed  in  vinegar”,  or  “beef  tongue 
packed  in  agar  jelly,”  as  the  case  may 
be.  The  packing  substance  shall  not  be 
used  in  such  a  manner  as  will  result  in 
the  container  being  so  filled  as  to  be 
misleading. 

( 18)  “Leaf  lard”  is  lard  prepared  from 
fresh  leaf  fat. 

(19)  When  lard  or  hardened  lard  is 
mixed  with  rendered  pork  fat  or  hard¬ 
ened  rendered  pork  fat,  the  mixture  shall 
be  designated  as  “rendered  pork  fat”  or 
“hardened  rendered  pork  fat,”  as  the 
case  may  be. 

(20)  Oil,  stearin,  or  stock  obtained 
from  beef  or  mutton  fats  rendered  at  a 
temperature  above  170°  F.  shall  not  be 
designated  as  “oleo  oil,”  “oleo  stearin,”  or 
“oleo  stock,”  respectively. 

(21)  When  not  more  than  20  percent 
of  beef  fat,  mutton  fat,  oleo  stearin, 
vegetable  st^rin,  or  hardened  vegetable 
fat  is  mixed  with  lard  or  with  rendered 
pork  fat,  there  shall  appear  on  the  label, 
contiguous  to  and  in  the  same  size  and 
style  of  lettering  as  the  name  of  product, 
the  words  “beef  fat  added,”  “mutton  fat 
added,”  “oleo  stearin  add^,”  “vegetable 
stearin,  whereas  the  designations  “vege- 
fat  added,”  as  the  case  may  be.  If  more 
than  20  percent  is  added,  the  product 
name  shall  refer  to  the  particular  animal 
fat  or  fats  added.  For  example,  “Lard 
and  Beef  fat.” 

The  designation  “vegetable  fat”  is  ap¬ 
plicable  to  vegetable  oil,  vegetable 
stearin,  or  a  combination  of  such  oil  and 
stearin,  whereas  the  designations  “vege¬ 
table  oil”  and  “vegetable  stearin”  shall 
be  applicable  only  to  the  oil  and  the 
stearin,  respectively,  when  iised  in  meat 
food  products. 
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(22)  Cooked,  cured,  or  pickled  pigs 
feet,  i^s  knuckles,  and  similar  products, 
shall  be  labeled  to  show  that  toe  bones 
remain  in  toe  ix'oduct,  if  such  is  toe 
case.  The  designation  “semi-boneless” 
shall  not  be  used  if  less  than  50  percent 
of  the  total  weight  of  bones  has  been 
removed. 

(23)  When  monoglycerides,  diglycer¬ 
ides,  and/or  polyglycerol  esters  of  fatty 
acids  are  added  to  rendered  animal  fat 
or  a  combination  of  such  fat  and  vege¬ 
table  fat,  there  shall  appear  on  toe  label 
in  a  pr(xninent  manner  and  contiguous 
to  toe  name  of  the  product  a  statement 
such  as  “With  Monoglycerides  and  Dl- 
glycerides  Added,”  or  “With  Diglycerides 
and  Monoglycerides,”  or  “With  Polyglyc¬ 
erol  Esters  of  Fatty  Acids”  as  toe  case 
may  be. 

(24)  The  terms  “Animal  Pat”  and 
“Meat  Fat”  may  be  used  synonymously 
to  identify  rendered  fats  obtained  from 
cattle,  sheep,  swine,  or  goats  in  toe  name 
of  product  and  ingredient  statement  for 
such  meat  food  products  as  shortening 
and  uncolored  oleomargarine.  The  terms 
“Animal  Pat”  or  “Meat  Pat”  shall  not  be 
used  to  identify  such  well  known  single 
commodities  as  lard,  rendered  pork  fat, 
oleo  oil,  oleo  stearin,  oleo  stock,  and  simi¬ 
lar  products  when  prepared  and  packed 
assu(to. 

(25)  Colored  oleomargarine  or  colored 
margarine  packed  for  retail  sale  shall  be 
in  containers  not  exceeding  1 -pound 
capa(dty,  labeled  as  follows: 

(i)  The  word  “oleomargarine”  or 
“margarine”  shall  appear  on  each  prin¬ 
cipal  display  panel  of  toe  container  in 
type  of  lettering  at  least  as  large  and  in 
at  least  toe  same  prominence  as  any 
other  tyf>e  or  lettering  appearing  on  such 
container. 

(ii)  A  full  and  accurate  statement  of 
all  toe  ingredients  contained  in  such 
oleomargarine  or  margarine  shall  be 
prominently  and  informatively  displayed 
contiguous  to  toe  word  “oleomargarine” 
or  “margarine”  wherever  such  word  is 
featured  on  toe  container.  The  ingredi¬ 
ents  shall  be  shown  by  their  ccxnmon  or 
usual  name  and  be  arranged  in  the  order 
of  their  predominance.  Collective  terms 
such  as  “animal  fat”  and  “vegetable  fat” 
shall  not  be  used  but  toe  specific  fat,  oil 
or  stearin  shall  be  shown. 

(Ui)  Each  part  of  toe  contents  of  toe 
container  shall  be  enclosed  in  a  wrapper 
bearing  toe  word  “oleomargarine”  or 
“margarine”  in  l7p>e  or  lettering  not 
smaller  than  20-point  type. 

(iv)  Wrapped  quarter  pound  sticks  or 
similar  units  of  such  oleomargarine  or 
margarine  packaged  together  in  a  ctm- 
tainer  may  constitute  units  for  retail 
sale  and  they  shall  be  individually 
wrapped  and  labeled  in  accordance  with 
subdivisions  (i),  (ii),  and  (ill)  of  this 
sulH^aragraph. 

(26)  When  ai^roved  proteolytic  en¬ 
zymes  are  used  on  steaks  or  other  meat 
cuts  which  are  frozen  or  cooked  within 
the  official  establLtoment  where  they  are 
produced,  there  diall  appear  on  toe  la¬ 
bels  of  the  frozen  or  ro^ed  cuts,  con¬ 
tiguous  to  the  name  of  the  products,  a 
prominent  descriptive  statement  such  as 


“Dipped  in  Solution  of  Papain,”  to  in¬ 
dicate  toe  use  of  such  enzymes. 

(27)  When  methyl  polysillccme  is 
added  as  an  antifoaming  agent  to  r^- 
dered  fats,  its  presence  shall  be  declared 
on  the  label  contiguous  to  toe  name  of 
the  product.  Such  declaration  shall  read 
“Methyl  Polysilicone  Added.” 

(28)  When  pizzas  are  formulated  with 
crust  containing  calcium  propionate  or 
sodium  propionate,  there  shall  appear  on 
toe  label  contiguous  to  toe  name  of  toe 

product  toe  statement  “ _ 

added  to  retard  spoilage  of  the  crust” 
preceded  by  toe  name  of  toe  preserva¬ 
tive. 

(29)  Sausage  of  toe  dry  varieties 
treated  with  potassium  sorbate  or  pro¬ 
pylparaben  (propyl  p-hydroxybenzoate) 
as  permitted  by  Part  318  of  this  subchap¬ 
ter,  shall  be  marked  or  labeled  with  a 
statement  disclosing  such  treatment  and 
the  purpose  thereof,  such  as  “dipped  in 
a  potassium  sorbate  solution  to  retard 
mold  growth.” 

§  317.9  Labeling  of  equine  products. 

The  immediate  containers  of  any 
equine  products  shall  be  labeled  to  show 
the  kinds  of  animals  from  which  derived, 
when  the  products  are  sold,  transported, 
offered  for  sale  or  transportation  or  re¬ 
ceived  for  transportation  in  commerce. 

§  317.10  Reuse  of  official  inspection 
marks;  reuse  of  containers  bearing 
official  marks,  labels,  etc. 

(a)  No  official  inspection  legend  or 
other  official  mark  which  has  been  previ¬ 
ously  used  shall  be  used  again  for  toe 
identification  of  any  product,  except  as 
provided  for  in  paragraph  (b)  of  this 
section. 

(b)  All  stencils,  marks,  labels,  or  other 
labeling  on  previously  used  containers, 
whetoer  relating  to  any  product  or 
otherwise,  shall  be  r«noved  or  obliterated 
before  su(to  (xxitainers  are  used  for  any 
product,  unless  such  labeling  correctly 
indicates  toe  product  to  be  packed 
therein  and  such  containers  are  refilled 
under  toe  supervision  of  a  Program 
employee. 

§  317.11  Labeling,  filling  of  containera, 
handling  of  labeled  products  to  be 
only  in  compliance  with  regulations. 

(a)  No  person  shall  apply  or  affix,  or 
cause  to  be  applied  or  affixed,  any  label 
to  any  product  prepared  or  received  in 
an  official  establishment,  or  to  any  con¬ 
tainer  thereof,  or  fill  any  container  at 
such  an  establishment,  except  in  com¬ 
pliance  with  toe  regulations  in  this 
subchapter. 

(b)  No  covering  or  other  container 
shall  be  filled,  in  whole  or  in  part,  at  any 
official  establishment  with  any  product 
unless  it  has  been  inspected  and  passed  in 
compliance  with  toe  regulations  in  tois 
subchapter,  is  not  adulterated,  and  is 
strictly  in  accordance  with  toe  state¬ 
ments  on  the  label,  and  such  filling  is 
done  under  toe  supervision  of  a  Program 
employee, 

(c)  No  person  shall  remove,  or  cause 
to  be  removed  from  an  official  establish¬ 
ment  any  product  bearing  a  label  unless 


such  label  is  in  compliance  with  the  reg¬ 
ulations  in  this  subchapter. 

§  317.12  Relabeling  products;  require¬ 
ments. 

When  it  is  claimed  by  an  official  estab¬ 
lishment  that  some  of  its  prcxlucts  which 
bore  labels  bearing  official  marks  has 
been  transported  to  a  location  other  than 
an  official  establishment,  and  it  is  desired 
to  relabel  the  product  because  the  labels 
have  become  mutilated  or  otherwise  dam¬ 
aged,  a  request  for  relabelhig  the  product 
Shan  be  sent  to  the  Administrator,  ac¬ 
companied  with  a  statement  of  toe  rea¬ 
sons  therefor.  Labeling  material  intended 
for  relabeling  inspected  and  passed  prod¬ 
uct  shall  not  be  transported  from  an  offi¬ 
cial  establishment  until  permission  has 
been  received  from  the  Administrator, 
The  relabeling  of  inspected  and  passed 
product  with  labels  bearing  any  official 
marks  shall  be  done  under  the  supervi¬ 
sion  of  an  inspector  of  the  Program.  The 
official  establishment  shall  reimburse  the 
Program,  in  accordance  with  the  regula¬ 
tions  of  the  Department,  for  any  cost 
involved  in  supervising  the  relabeling  of 
such  product. 

§  317.13  Storage  and  distribution  of 
labels  and  containers  bearing  official 
marks. 

Labels,  wrappers,  and  containers  bear¬ 
ing  any  official  marks,  wito  or  without 
the  establishment  number,  may  be  trans¬ 
ported  from  one  official  establishment  to 
any  other  official  establishment  provided 
such  shipments  are  made  wito  the  prior 
authorization  of  toe  officer  in  charge  at 
point  of  origin,  who  will  notify  toe  officer 
in  charge  at  destination  concerning  the 
date  of  toipment,  quantity,  and  type  of 
labeling  material  involved.  No  such  mate¬ 
rial  shall  be  used  at  toe  establishment 
to  which  it  is  shipped  unless  such  use 
conforms  wito  the  requirements  of  this 
subchapter. 

§  317.14  Reporting  of  obsolete  labels. 

Once  a  year,  or  oftener  if  necessary, 
each  official  establishment  shall  submit 
to  toe  Administrator,  in  quadruplicate, 
a  list  of  approved  labels  no  longer  in  use, 
accompemied  wito  a  statement  identify¬ 
ing  toe  labels  for  which  approval  is  no 
longer  desired.  The  approved  labels  shall 
be  identified  by  toe  approval  number, 
toe  date  of  approval,  and  toe  name  of  toe 
product  or  otoer  designation  showing  the 
class  of  labeling  material. 

§  317.15  Authorization  required  to  make 
labels  or  other  devices  bearing  official 
marks. 

(a)  No  person  shall  cast,  print,  litho¬ 
graph.  or  otherwise  make  or  cause  to  be 
made  any  label  bearing  any  official  mark, 
or  simulation  thereof,  or  any  device  for 
making  such  a  label,  without  the  written 
authority  from  toe  Administrator,  as 
provided  for  in  this  section. 

(b)  After  receipt  of  an  approved  sketch 
for  a  label  or  device  bearing  any  official 
mark,  toe  person  recdvlng  such  approval 
shall  prepare  and  present  to  toe  officer 
in  charge  or  toe  Program  employee  desig¬ 
nated  by  him,  a  document  in  the  form 
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as  prescribed  in  this  paragraph  request¬ 
ing  authorization  for  the  manufacture 
or  printing  of  such  label  or  device  for 
making  such  label.  The  request  shall  be 
prepared  in  quadruplicate  and  shall  be  in 
the  following  form: 

(Use  company  letterhead  or  type  in  name 
and  address.) 

(Show  name  and  address  of  manufacturer  or 
printer  from  which  device  is  being  ordered.) 

Subject:  Authorization  To  Manufactvire  or 
Print  Devices  Containing  the  Ofiacial 
I7SDA  Mark  of  Inspection. 

Gentlemen:  You  are  hereby  authorized  to 
cast,  print,  lithograph,  or  otherwise  make  the 
following  device  containing  the  official  USDA 
mark  of  Insepctlon  In  the  quantities  shown: 

(Show  (1)  quantity,  (2)  description  of  item 
(label,  carton,  can,  brand,  etc.),  and  (3) 
date  of  sketch  approval  or  final  approval 
number  and  date  of  final  approval  of 
device.) 

The  official  plant  or  establishment’s  num¬ 
ber  Is  (give  number).  Its  address  Is  as 
follows: 

(Give  name  and  address,  including  ZIP  Code, 
of  plant  or  establishment.) 

(Give  shipping  and  other  special  instruc¬ 
tions.) 

Return  the  duplicate  copy  of  this  letter, 
showing  the  action  you  have  taken,  with  the 
Invoices,  etc.,  accompanying  the  shipment 
of  the  finished  devices. 

Yours  very  truly. 


(Signature  and  title  of  company  official) 

Warning:  Illegal  to  cast,  etc.,  devices  unless 
approved  by  USDA. 

Approved  by  USDA  representative: 


(Date)  (Signature) 

Authorization  No _ _ 

THIS  SECTION  FOR  USE  BY  ADDRESSEE 

□  Order  shipped  as  specified  on _ _ 

(Date) 

□  Order  shipped _ but  modified 

(Date) 

as  follows: 

(c)  When  the  authorization  form  has 
been  prepared  as  indicated  thereon,  in¬ 
cluding  approval  by  the  officer  in  charge 
or  his  representative,  the  original  and 
duplicate  of  the  form  shall  be  sent  by 
the  official  establishment  operator  with 
the  order  to  the  manufacturer  or  printer, 
who  shall  countersign  and  complete  the 
form  to  show  action  taken  with  the  order, 
and  retain  the  original  and  send  the 
duplicate  along  with  the  finished  device 
to  the  official  establishment. 

(d)  The  triplicate  copy  shall  be  re¬ 
tained  by  the  Program  employee  at  the 
official  establishment  imtil  the  device  is 
received,  at  which  time  the  duplicate 
accompanying  the  device  shall  become 
the  official  Program  copy. 

(e)  The  quadr.’plicate  copy  shall  be 
retained  by  the  person  preparing  the  au¬ 
thorization  request. 

(f)  An  authorization  number,  con¬ 
secutive  within  each  establishment,  shall 
be  assigned,  by  the  officer  in  charge  to 
each  authorization  issued,  such  as  38-1, 
38-2,  etc. 

(g)  The  authorization  forms  are  not 
furnished  by  the  Consumer  and  Market¬ 


ing  Service  but  shall  be  prepared  by  the 
person  requesting  the  authorization. 


PART  318— ENTRY  INTO  OFFICIAL 
ESTABLISHMENTS;  REINSPECTION 
AND  PREPARATION  OF  PRODUCTS 

Sec. 

318.1  Products  and  other  articles  entering 

official  establishments. 

318.2  Reinspection,  retention,  and  dis¬ 

posal  of  products  at  official 
establishments . 

318.3  Designation  of  places  of  receipt  of 

products  and  other  articles  for 
reinspection. 

318.4  Preparation  of  products  to  be  offi¬ 

cially  supervised:  responsibilities 
of  official  establishments. 

318.6  Requirements  concerning  procedures. 

318.6  Requirements  concerning  ingredients 

and  other  articles  used  in  prepara¬ 
tion  of  products. 

318.7  Approval  of  substances  for  use  in  the 

preparation  of  products. 

318.8  Preservatives  and  other  substances 

permitted  in  product  for  export 
only;  handling;  such  product  not 
to  be  used  for  domestic  food  pur¬ 
poses. 

318.9  Samples  of  products,  water,  dyes, 

chemicals,  etc.,  to  be  taken  for 
examination. 

318.10  Prescribed  treatment  of  pork  and 

products  containing  pork  to  de¬ 
stroy  trichinae. 

318.11  Canning  with  heat  processing  and 

hermetically  sealed  containers; 
cleaning  containers;  closure;  code 
marking;  heat  processing;  incuba¬ 
tion. 

318.12  Preparation  of  dog  food  or  similar 

uninspected  article  at  official 
establishments. 

318.13  Mixtures  containing  product  but  not 

amenable  to  the  Act. 

318.14  Adulteration  of  products  by  flood 

water,  etc.;  procedure  for  handling. 

318.15  Tagging  chemicals,  preservatives, 

cereals,  spices,  etc.,  "U.S.  Retained.” 

318.16  Pesticide  chemicals  and  other  resi¬ 

dues  in  products. 

§  318.1  Products  and  other  articles  en¬ 
tering  official  establishments. 

(a)  Except  as  otherwise  provided  in 
paragraphs  (g)  and  (h)  of  this  section, 
no  product  shall  be  brought  into  an  of¬ 
ficial  establishment  unless  it  has  been 
prepared  only  in  an  official  establish¬ 
ment  and  previously  inspected  and 
passed  by  a  Program  employee,  and  is 
identified  by  an  official  inspection  legend 
as  so  inspected  and  passed.  Notwith¬ 
standing  the  foregoing  provisions  of  this 
subparagraph,  product  imported  in  ac¬ 
cordance  with  Part  327  of  this  sub- 
chapter  and  not  prepared  in  the  United 
States  outside  an  official  establishment, 
may  enter  any  official  establishment 
subject  in  other  respects  to  the  same  re¬ 
strictions  as  apply  to  domestic  product. 
Product  entering  any  official  establish¬ 
ment  shall  not  be  used  or  prepared 
thereat  until  it  has  been  reinspected  in 
accordance  with  §  318.2.  Any  product 
originally  prepared  at  any  official  estab¬ 
lishment  may  not  be  returned  into  any 
part  of  such  establishment,  except  the 
receiving  area  approved  \mder  §  318.3, 
until  it  has  been  reinspected  by  the 
inspector. 


(b)  No  slaughtered  poultry  or  poultry 
product  shall  be  brought  into  an  official 
establishment  unless  it  has  been  pre¬ 
viously  inspected  and  passed  and  is  iden¬ 
tified  as  such  in  accordance  with  the 
requirements  of  the  Poultry  Products  In¬ 
spection  Act  (21  U.S.C.  451  et  seq.)  and 
the  regulations  thereunder,  and  has  not 
been  prepared  other  than  in  an  estab¬ 
lishment  inspected  imder  said  Act. 

(c)  Every  article  for  use  as  an  ingre¬ 
dient  in  the  preparation  of  meat  food 
products,  when  entering  any  official 
establishment  and  at  all  times  while  it 
is  in  such  establishment,  shall  bear  a 
label  showing  the  name  of  the  article, 
the  amount  or  percentage  therein  of  any 
substances  restricted  by  this  part  or 
Part  317  of  this  subchapter,  and  a  list 
of  ingredients  in  the  article  if  composed 
of  two  or  more  Ingredients.  In  addition, 
the  label  must  show  the  name  and  ad¬ 
dress  of  the  manufacturer  or  distributor. 

(d)  Containers  of  preparations  which 
enter  any  official  establishment  for  use 
in  cooling  or  retort  water,  in  hog  scald¬ 
ing  water,  or  in  denuding  of  tripe  shall 
at  all  times  while  they  are  in  such  estab¬ 
lishment  bear  labels  showing  the  chemi¬ 
cal  names  of  the  chemicals  in  such 
preparations.  In  the  case  of  any  prepara¬ 
tion  containing  any  chemicals  which  are 
specifically  limited  by  §  318.7(b)  (4)  as 
to  amoimt  permitted  to  be  used,  the 
labels  on  the  containers  shall  also  show 
the  percentage  of  each  such  chemical  in 
the  preparation. 

(e)  No  prohibited  dye,  chemical,  pre¬ 
servative,  or  other  substance  shall  be 
brought  into  or  kept  in  an  official  estab¬ 
lishment  for  use  as  an  ingredient  of 
human  food  or  animal  feed. 

(f)  All  isolated  soy  protein  when  en¬ 
tering  and  while  in  any  official  establish¬ 
ment,  must  be  labeled  in  accordance 
with,  and  otherwise  meet  the  require¬ 
ments  of  §  318.6(b)  (11) . 

(g)  Glands  and  organs,  such  as  coty¬ 
ledons,  ovaries,  prostate  glands,  tonsils, 
spinal  cords,  and  detached  lymphatic, 
pineal,  pituitary,  parathyroid,  supra¬ 
renal,  pancreatic  and  thyroid  glands, 
used  in  preparing  pharmaceutical,  orga- 
notherapeutic.  or  technical  products  and 
which  are  not  used  as  human  food 
(whether  or  not  prepared  at  official  es¬ 
tablishments)  may  be  brought  into  and 
stored  in  edible  product  departments  of 
inspected  establishments  if  packaged  in 
suitable  containers  so  that  the  presence 
of  such  glands  and  organs  will  in  no  way 
interfere  with  the  maintenance  of  sani¬ 
tary  conditions  or  constitute  an  inter¬ 
ference  with  inspection.  Glands  or  organs 
which  are  regarded  as  human  food  prod¬ 
ucts,  such  as  livers,  testicles,  and  thymus 
glands,  may  be  brought  into  official  es¬ 
tablishments  for  pharmaceutical,  orga- 
notherapeutic,  or  technical  purposes,  only 
if  U.S.  inspected  and  passed  and  so 
identified. 

(h)  Carcasses  of  gairie  animals,  and 
carcasses  derived  from  tho  slaughter  by 
any  person  of  livestock  of  his  own  raising 
in  accordance  with  the  exemption  pro¬ 
visions  of  paragraph  23(a)  of  the  Act, 
and  parts  of  such  carcasses,  may  be 
brought  into  an  official  establishment 
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for  preparation,  packaging,  and  storing 
provided  that  they  do  not  result  in  any 
insanitary  condition  and  are  segregated 
from  insisted  product  while  in  the  of¬ 
ficial  establishmait,  fmd,  in  the  case  of 
livestock  products  they  are  adequately 
marked  or  otherwise  identified,  in  lieu  of 
other  marking  or  labeling  required  by 
the  regulations  of  this  subchapter,  as 
being  not  for  sale  and  with  the  name  and 
address  of  the  owner  of  the  products, 
and  provided  further,  that  the  owner  of 
any  such  carcasses  or  parts  thereof  of 
livestock  certifies  that  the  'products 
thereof  are  intended  exclusively  for  use 
by  him  and  members  of  his  household 
and  his  nonpasdng  guests  and  employees. 

(i)  The  official  establishment  shall 
furnish  such  information  as  the  inspec¬ 
tor  may  deem  necessary  to  determine 
the  origin  of  any  product  or  other  article 
entering  the  official  establishment.  Such 
information  may  include,  but  is  not  lim¬ 
ited  to,  the  name  and  address  of  the 
seller  or  supplier,  transportation  com¬ 
pany,  agent,  or  brewer  involved  in  the 
sale  or  delivery  of  the  product  or  article 
in  question. 

(j)  Any  product  or  any  poultry  or 
poultry  product  or  other  article  that  is 
brought  into  an  official  establishment 
contrary  to  any  provision  of  this  section 
may  be  required  by  tiie  Administrator  to 
be  removed  immediately  from  such 
establishment  by  the  operator  thereof, 
and  failxire  to  cwnply  with  such  require¬ 
ment  shall  be  deemed  a  violation  of  this 
regulation.  If  any  slaughtered  poultry 
or  poultry  products  or  other  articles  are 
received  at  an  official  establishment  and 
are  suspected  of  being  adulterated  or 
misbranded  imder  the  Poultry  Products 
Inspection  Act  or  the  Federal  Food, 
Drug,  and  Cosmetic  Act,  the  appropriate 
governmental  authorities  will  be  noti¬ 
fied.  Products  received  in  an  official  es¬ 
tablishment  during  the  in^)ector’s  ab¬ 
sence  shall  be  held  separate  and  apart  in 
the  establishment,  pending  insj^tion 
by  the  insp>ector. 

§  318.2  Reinspection,  retenti<m,  and  dis¬ 
posal  of  products  at  official  establish¬ 
ments. 

(a)  All  products  and  all  slaughtered 
poultry  and  poultry  products  brought 
into  any  official  esteblishment  shall  be 
identified  and  reinspected  at  the  time  of 
receipt,  and  shall  subject  to  further 
reinspection  at  any  official  establish¬ 
ment  in  such  manner  and  at  such  times 
as  may  be  deemed  necessary  by  the  offi¬ 
cer  in  charge  to  assure  compliance  with 
the  regulations  in  this  subchapter. 

(b)  All  products,  whether  fresh,  cured, 
or  otherwise  prepared,  even  though  pre¬ 
viously  inspected  and  passed,  ^all  be 
reinspected  by  Program  employees  as 
often  as  may  be  necessary  in  order  to 
ascertain  that  they  are  not  adulterated 
or  misbranded  at  the  time  they  enter  or 
leave  official  establishments. 

(c)  A  Ufl.  Retained  tag  shall  be 
placed  by  a  Program  employee  at  the 
time  of  reinspection  at  any  official  es¬ 
tablishment  on  all  products  which  are 
suspected  on  such  reinspection  of  being 
adulterated  or  misbranded,  and  such 


products  shall  be  held  for  further  inspec¬ 
tion.  Such  tags  shall  be  removed  only 
by  authorized  Program  employees.  When 
further  insp>ection  is  made,  if  the  prod¬ 
uct  is  found  to  be  adulterated,  all  official 
inspection  legends  or  other  official  marks 
for  which  the  product  is  found  to  be  in¬ 
eligible  under  the  regulations  in  this 
subchapter,  shall  be  removed  or  defaced 
and  the  product  shall  be  condemned  and 
disposed  of  in  accordance  with  Part  311 
of  this  subchapter,  except  that  a  deter¬ 
mination  regarding  adulteration  may  be 
deferred  if  a  product  has  become  soiled 
or  unclean  by  falling  on  the  fioor  or  in 
any  other  accidental  way  or  if  the  prod¬ 
uct  is  affected  with  any  other  condition 
which  the  inspector  deems  capable  of 
correction,  in  which  case  the  product 
shall  be  cleaned  (including  trimming  if 
necessary)  or  otherwise  handled  in  a 
manner  approved  by  the  inspector  to  as¬ 
sure  that  it  will  not  be  adulterated  and 
shall  then  be  presented  for  reinspection 
and  disposal  in  accordance  with  this  sec¬ 
tion.  If  upon  final  inspection,  the  product 
is  found  to  be  neither  adulterated  nor 
misbranded,  the  inspector  shall  remove 
the  U.S.  Retained  tag.  If  a  product  is 
found  upon  reinspection  to  be  mis¬ 
branded  but  not  adiUterated,  it  shall  be 
held  imder  a  U.S.  Retained  tag,  or  a 
U.S.  Detention  tag  as  provided  in  Part 
329  of  this  subchapter,  pending  correc¬ 
tion  of  the  misbranding  or  issuance  of 
an  order  imder  section  7  of  the  Act  to 
withhold  from  use  the  labeling  or  con¬ 
tainer  of  the  product,  or  the  institution 
of  a  judicial  seizure  action  under  section 
403  of  the  Act.  The  inspector  shall  make 
a  complete  record  of  each  transaction 
under  this  paragraph  and  shall  report 
his  action  to  the  officer  in  charge. 

§  318.3  Designation  of  places  of  receipt 
of  products  and  other  articles  for 
reinspection. 

Every  official  establishment  shall  desig¬ 
nate,  with  the  approval  of  the  officer  in 
charge,  a  dock  or  place  at  which  products 
and  other  articles  subject  to  remqiection 
under  S  318.2  shall  be  receive^  and 
such  products  and  articles  shall  be  re¬ 
ceived  only  at  such  dock  or  place. 

§  318.4  Preparation  of  products  to  be 
officially  supervised;  responsibilities 
of  official  establishments. 

(a)  All  processes  used  in  curing, 
pickling,  rendering,  canning,  or  other¬ 
wise  preparing  any  product  in  official 
establishments  shall  be  supervised  by 
Program  onployees.  No  fixtures  or  ap¬ 
pliances.  such  as  tables,  trucks,  trays, 
tanks,  vats,  machines,  implements,  cans, 
or  containers  of  any  kind,  shall  be  used 
unless  they  axe  of  such  materials  and 
construction  as  will  not  contaminate  or 
otherwise  adulterate  the  product  and 
are  clean  and  sanitary.  All  steps  in  the 
processes  of  manufacture  shall  be  con¬ 
ducted  carefully  and  with  strict  cleanli¬ 
ness  in  rooms  or  compartments  separate 
from  those  used  for  inedible  products. 

(b)  It  shall  be  the  responsibility  of  the 
operator  of  every  official  establishment 
to  comply  with  the  Act  and  the  regula¬ 


tions  in  this  subchsqpter.  In  order  to 
effectively  carry  out  this  responsibility, 
the  operator  of  the  establishment  shall 
institute  appropriate  control  programs, 
approved  by  C&MS  and  commensurate 
with  the  tsrpe  of  activities  conducted  at 
the  establishment,  to  assure  the  main¬ 
tenance  of  the  establishment  and  the 
preparation,  marking,  labeling,  and 
packaging  of  its  products  strictly  in  ac¬ 
cordance  with  the  sanitary  and  other 
requirements  of  this  subchapter.  When 
such  control  programs  involve  the  main¬ 
tenance  of  records,  such  records  shall 
be  made  available  for  review  by 
inspectors. 

§  318.5  Requirements  concerning  pro¬ 
cedures. 

(a)  (1)  C^re  shall  be  taken  to  assure 
that  product  is  not  adulterated  when 
placed  in  freezers.  If  there  is  doubt  as  to 
the  soundness  of  any  frozen  product, 
the  in^jector  will  require  the  defrosting 
and  reinspection  of  a  sufficient  quantity 
thereof  to  determine  its  actual  condition. 

(2)  Frozen  product  may  be  defrosted 
in  water  or  pickle  in  a  manner  and  with 
the  use  of  facilities  which  are  acceptable 
to  the  inspector.  Before  such  product  is 
defrosted,  a  careful  examination  shall  be 
made  to  determine  its  condition.  If  nec¬ 
essary,  this  examination  shall  include 
defrosting  of  representative  samples 
by  means  other  than  in  water  or  pickle. 

(b)  Product,  such  as  pork  tenderloins, 
brains,  sweetbreads,  stew,  or  chc^)  suey. 
shall  not  be  packed  in  hermetical^ 
sealed  metal  or  glass  containers,  unless 
subsequently  heat  processed  or  otherwise 
treated  to  preserve  the  product  in  a  man¬ 
ner  approved  by  the  Administrator  in 
specific  cases. 

(c)  Care  shall  be  taken  to  remove 
bones  and  parts  of  bones  from  product 
which  is  intended  for  chopping. 

(d)  Heads  for  use  in  the  preparation 
of  meat  food  products  shall  be  split  and 
the  bodies  of  the  teeth,  the  turbinated 
and  ethmoid  bones,  ear  tubes,  and  horn 
butts  removed,  and  the  heads  then 
thoroughly  cleaned. 

(e)  Kidneys  for  use  in  the  preparation 
of  meat  food  products  shall  first  be  freely 
sectioned  and  then  thoroughly  soaked 
and  washed.  All  detached  kidneys,  in¬ 
cluding  beef  kidneys  with  detached  kid¬ 
ney  fat,  ^all  be  inspected  before  being 
used  in  or  shipped  from  the 
establishment. 

(f )  Cattle  paunches  and  hog  stomachs 
for  use  in  the  preparatiem  of  meat  food 
products  shall  be  thoroughly  cleaned  on 
all  surfaces  and  parts  immediately  after 
being  emptied  of  their  contents,  which 
shall  follow  promptly  their  removal  from 
the  carcasses. 

(g)  Clotted  blood  shall  be  removed 
from  hog  hearts  before  they  are  shiiH>ed 
from  the  establishment  or  used  in  the 
preparation  of  meat  food  products. 

§  318.6  Requirements  concerning  ingre¬ 
dients  and  other  articles  used  in  prep¬ 
aration  of  products. 

(a)  All  ingredients  and  other  articles 
used  in  the  preparation  of  any  product 
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shall  be  clean,  sound,  healthful,  whole¬ 
some,  and  otherwise  such  as  will  not  re¬ 
sult  In  the  product  being  adulterated. 
Official  establishments  shall  furnish  in¬ 
spectors  accurate  information  on  all 
processing  procedures,  including  product 
composition  and  any  changes  in  such 
procedures  essential  for  inspectlonal 
control  of  the  product. 

(b)(1)  The  only  animal  casings  that 
may  be  used  as  containers  of  product 
are  those  from  cattle,  sheep,  swine,  or 
goats. 

(2)  Casings  for  products  shall  be  care¬ 
fully  inspected  by  Program  employees. 
Only  those  casings  which  have  been 
carefuUy  washed  and  thoroughly  flushed 
with  clean  water  immediately  before 
stuffing  and  are  suitable  for  containers, 
are  dean,  and  are  passed  on  such  inspec¬ 
tion  shall  be  used,  except  that  preflushed 
animal  casings  packed  in  salt  or  salt  and 
glycerine  solution  or  other  approved 
mediiun  may  be  xised  without  additional 
flushing  provided  they  are  found  to  be 
clean  and  otherwise  acceptable  and  are 
thoroughly  rinsed  before  use. 

(3)  Hog  and  sheep  casings  intended 
for- use  as  containers  of  product  may  be 
treated  by  soaking  in  or  applying  thereto 
soimd,  fresh  pineapple  juice  or  papain 
or  bromelin  or  pancreatic  extract  to  per¬ 
mit  the  enzymes  contained  in  these  sub¬ 
stances  to  act  on  the  casings  to  make 
them  less  resistant.  The  casings  shall  be 
handled  in  a  clean  and  sanitary  manner 
throughout  and  the  treatment  shall  be 
followed  by  washing  and  flushing  the 
casings  with  water  sufficiently  to  effec¬ 
tively  remove  the  substance  used  and 
terminate  the  enzymatic  action. 

(4)  On  account  of  the  invariable  pres¬ 
ence  of  bone  splinters,  detached  spinal 
cords  shall  not  be  used  in  the  prepara¬ 
tion  of  -edible  product  other  than  for 
rendering  where  they  constitute  a  suit¬ 
able  raw  material. 

*  (5)  Testicles  if  handled  as  an  edible 
product  may  be  shipped  from  the  estab¬ 
lishment  as  such,  but  they  shall  not  be 
used  as  an  ingredient  of  a  meat  food 
product. 

(6)  Tonsils  shall  be  removed  and  shall 


the  regulations  in  7  C?FR  Part  55,  70,  or 
81  and  when  formd  to  be  sound  and 
otherwise  acceptable  when  presented  for 
use.  Poultry  products  and  egg  products 
(other  than  shell  eggs)  which  have  not 
been  so  inspected  and  passed  for  whole¬ 
someness  shall  not  be  used  in  the  prep¬ 
aration  of  such  meat  food  products. 

(10)  Dry  milk  products  which  are  in¬ 
tended  for  use  as  ingredients  of  meat 
food  products  shall  be  considered  accept¬ 
able  for  such  use  only  when  produced  in 
a  plant  approved  by  the  Department  un¬ 
der  the  regulations  in  7  CFR  Part  58, 
and  when  found  to  be  sound  and  other¬ 
wise  acceptable  when  presented  for  use. 
Dry  milk  products  prepared  in  a  plant 
not  so  approved  shall  not  be  used  in  the 
preparation  of  such  meat  food  products. 

(11)  All  isolated  soy  protein  used  in 
products  processed  in  any  official  estab¬ 
lishment  shall  contain  not  more  and  not 
less  than  0.1  percent  titanium  incor¬ 
porated  as  food  grade  titaniiun  dioxide, 
and  the  presence  of  such  substance  must 
be  shown  on  the  label  of  the  container 
of  the  isolated  soy  protein  at  all  times 
that  the  article  is  in  the  official 
establishment. 

(12)  Ingredients  for  use  in  any  prod¬ 
uct  may  not  bear  or  contain  any  pesti¬ 
cide  chemical  or  other  residues  in  excess 
of  levels  permitted  in  §  318.16. 

(13)  No  chemical  substance  may  be 
used  in  the  preparation  of  any  product 
unless  it  is  approved  in  §  318.7  or  by  the 
Administrator  in  specific  cases. 

§  318.7  Approval  of  substances  for  use 
in  the  preparation  of  products. 

(a)  No  product  shall  contain  any  sub¬ 
stance  which  would  render  it  adul¬ 
terated  or  which  is  not  approved  by  the 
Administrator. 


(b)  Under  appropriate  declaration  as 
required  in  Parts  316  and  317  of  this 
subchapter,  the  following  substances  may 
be  added  to  products: 

(1)  Common  salt,  approved  sugars 
(sucrose  (cane  or  beet  sugar),-  maple 
sugar,  dextrose,  invert  sugar,  honey,  com 
syrup  solids,  (X)rn  S3rrup,  and  glucose 
syrup) ,  wood  smoke,  vinegar,  flavorings, 
spices,  sodium  nitrate,  sodium  nitrite, 
potassium  nitrate,  potassium  nitrite,  and 
other  substances  specified  in  the  chart  in 
subparagraph  (4)  of  this  pmragraph  may 
be  added  to  products  under  conditions, 
if  any,  specified  in  this  i>art  or  in  Part 
317  of  this  subchapter. 

(2)  Other  harmless  synthetic  flavor¬ 
ings  may  be  added  to  products  with  the 
approval  of  the  Administrator  in  sp)ecific 
erases. 

(3)  Coloring  matter  and  dyes  other 
than  those  specified  in  the  chart  in  sub- 
paragraph  (4)  of  this  paragraph,  may  be 
applied  to  products,  mixed  with  rendered 
fat,  applied  to  natural  and  artificial  cas¬ 
ings,  and  applied  to  such  casings  enclos¬ 
ing  products,  if  approved  by  the  Adminis¬ 
trator  in  sp>ecific  cases.  When  any 
coloring  matter  or  dye  is  applied  to  cas¬ 
ings,  there  shall  be  no  penetration  of 
coloring  into  the  product.  When  any 
coloring  matter  or  dye  is  added  to  meat 
fat  shortening  containing  synthetic  fla¬ 
voring,  the  product  shall  be  packed  in 
conventional,  round  shortening  contain¬ 
ers  having  a  capacity  no  greater  than  3 
peunds. 

(4)  The  substances  si)ecified  in  the  fol¬ 
lowing  chart  are  acceptable  for  use  in 
the  processing  of  products,  provided  they 
are  used  for  the  purposes  indicated, 
within  the  limits  of  the  amoimts  stated 
and  under  other  conditions  sp)ecifled  in 
this  part  and  Part  317  of  this  subchapter. 


Class  of  substance  Substance  Purpose  Products  Amount 


Anticoagulants . Citric  acid . To  prevent  clotting.  Fresh  beef  blood _ 0.2  percent— with  or  wlth- 

Sodium  citrate.  .  out  water.  When  water 

is  used  to  make  a  solu¬ 
tion  of  citric  acid  or 

'  sodium  citrate  added  to 

beef  blood  not  more 
than  2  i)arts  of  water  to 
1  part  of  citric  acid  or 
sodium  citrate  shall  be 


not  be  used  as  ingredients  of  meat  food 
products. 

(7)  Hog  blood  shall  not  be  used  as  an 
ingredient  of  meat  food  products.  No 
blood  which  comes  in  contact  with  the 
surface  of  the  body  of  an  animal  or  is 
otherwise  contaminated  shall  be  collected 
for  food  purposes.  Only  blood  from 
animals,  the  carcasses  of  which  are  in- 
spjected  and  p>ass^,  may  be  used  for  meat 
food  products.  The  defibrination  of  blood 
intended  for  food  purp)oses  shall  not  be 
p>erformed  with  the  hands. 

(8)  Intestines  shall  not  be  used  as  in¬ 
gredients  of  meat  food  products. 

(9)  Poultry  products  and  egg  products 
(other  than  shell  eggs)  which  are  in¬ 
tended  for  use  as  ingredients  of  meat 
food  products  shall  be  ctmsidered  accept¬ 
able  for  such  use  only  when  identified  as 
having  been  inspected  and  passed  for 
wholesomeness  by  the  Department  imder 


Antifoaming  agent...  Methyl  polysilicone.  To  retard  foaming... 
Antioxidants  and  BHA  (butylated  To  retard  rancidity . 


oxygen  inter¬ 
ceptors. 


hydroxyanisole). 


BHT  (butyiated 
by  droxytoluene) . 


Propyl  gallate . do., 


Soups . 

Rendered  fats. 
Curing  pickle. 
Dry  sausage... 


BHA  (butylated 
hydroxyanisole). 


BHT  (butylated . do _ 

hydroxytoluene). 

Glycine . do _ 

Nordihydropifd-  _ do _ 

aretlc  acid 
(NDGA). 

Propyl  gallate . do _ 

Resin  guaiac _ .• . ...do. _ 

Tocopherols . do _ 


Rendered  animal 
fat  or  a  combi¬ 
nation  of  such 
fat  and  vegetable 
fat. 

. do . 


10  parts  per  million. 

Do. 

90  parts  per  million. 

0.003  percent  ' 
bas^  on 

total  weight.  O.OOC  pot- 
0.003  percent  '  cent  in 
bas^  on  i  combi- 
total  weight  nation. 
,  0.003  percent 
based  on 
total  weight 
0.01  percent...! 


0.01  percent ...  0.02  i)er- 
cent in 

0.01  percent...  combi- 
0.01  ^rcent nation. 


-do . 0.01  percent...] 

.do . 0.01  percent.../ 

-do . 0.03  percent.  A  30  percent 

concentration  of 
tocopherols  in  vegetable 
oils  shall  be  used  when 
added  as  an  antioxidant 
to  products  designated 
as  “lard”  or  “rendered 


Na  1557-Pt.  n- 
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CUm  of  BQbotanoe  Snbatano* 

Purpose 

Products 

Amount 

Benderlng  agents _ Trloaldom  phot- 

To  aid  rendering.... 

Animal  fats . 

Sufficient  for  purpose. 

phate. 

Trisodium  phos¬ 
phate. 

Artificial  sweeteners.  Saccharin . 

Do. 

.  To  sweeten  product. 

Bacon . . . 

.  0.01  percent. 

.  0.15  percent. 

Ham . 

.  0.03  percent. 

.  0.15  percent. 

Syner^ts  (used  in  Citric  acid . 

.  To  increase  eflec- 

Ham . 

Lard  and  short- 

.  0.03  percent. 

0.01  percent  alone  or  in 

tlveness  of  anti- 

ening. 

combination  with  anti- 

antioxidants). 

oxidants. 

oxidants  in  lard  or 
shortening. 

Monoisopropyl 

To  increase  eflec- 

Dry  sausage. . . 

Fresh  pork  sausage.. 

Dried  meats . . 

Lard,  shmtening. 

.  0.001  percent  in  dry 
sausage  in  combination 
with  antioxidants. 

.  0.01  percent  on  basis  of 
fat  content,  in  combi¬ 
nation  with  anti¬ 
oxidants. 

.  0.01  percent  on  basis  of 
total  weight  in  combi¬ 
nation  with  anti¬ 
oxidants. 

0.02  percent. 

citrate. 

tiveness  of  anti- 

oleomargarine. 

Phosphoric  acid.... 

oxidants. 

. do . 

fresh  pork 
sausage,  dried 
meats. 

.  Lard  and 

0.01  percent. 

Monoglycerlde 

. do . 

shortening. 

.  Lard,  shortening. 

0.02  percent. 

citrate. 

fresh  pork 
sausage,  dried 
meats. 

‘ 

§  318.8  Preservatives  and  otlier  sub¬ 
stances  permitted  in  product  for 
export  only;  handling;  such  product 
not  to  be  used  for  domestic  food 
purposes. 


(a)  Preservatives  and  other  substances 
not  otherwise  permitted  in  this  sub¬ 
chapter  may  be  used  in  the  preparation 
and  packing  of  product  intended  for  ex¬ 
port  provided  the  product  (1)  accords  to 
the  specifications  of  the  foreign  pur¬ 
chaser,  (2)  is  not  in  conflict  with  the  laws 
of  the  country  to  which  it  is  intended  for 
export,  and  (3)  is  labeled  on  the  outside 
of  the  shipping  container  to  show  that 
it  is  intended  for  export,  and  is  otherwise 
labeled  as  reqiiired  by  this  subchapter  for 
such  export  product. 

(b)  The  preparation  and  packing  of 
export  product  as  provided  for  in  para¬ 
graph  (a)  of  this  section  shall  be  done 
in  a  manner  acceptable  to  the  officer  in 
charge  so  that  the  identity  of  the  export 
product  is  maintained  conclusively  and 
the  preparation  of  domestic  product  is 
adequately  protected.  The  preservative 
or  other  substances  not  permitted  in 
domestic  product  shall  be  stored  hi  a 
room  or  compartment  separate  from 
areas  used  to  store  other  supplies  and 
shall  be  held  under  Program  lock.  Use 
of  the  preservative  or  other  substances 
shall  be  under  the  personal  supervision 
of  a  Program  emi^yee. 

(c)  The  packing  of  all  articles  under 
paragraph  (a)  of  this  section  shall  be 
conduct^  imder  the  personal  supervision 
of  a  Program  employee. 

(d)  No  article  prepared  or  packed  for 
export  vmder  paragraph  (a)  of  this  sec¬ 
tion  shall  be  sold  or  offered  for  sale  for 
domestic  use  or  consumption,  but  unless 
exported  shall  be  destroyed  for  food  pur¬ 
poses  imder  the  personal  supervision  of  a 
Program  employee. 

(e)  The  contents  of  the  container  of 
any  article  prepared  or  packed  for  export 
under  paragraph  (a)  of  this  section  shall 
not  be  removed,  in  whole  or  in  part,  from 


such  container  prior  to  exportation,  ex¬ 
cept  under  the  supervision  of  a  Program 
employee.  If  such  contents  be  removed 
prior  to  exportation,  then  the  article 
shall  be  either  repacked,  in  accordance 
with  the  provisions  of  paragraphs  (b) 
and  (c)  of  this  section,  or  destroyed  for 
food  purposes  under  the  personal  super¬ 
vision  of  a  Program  employee. 

(f)  Permission  must  be  obtained  from 
the  Administrator  before  meats  packed 
in  borax  are  shipped  from  one  official 
establishment  to  another  or  to  an  un¬ 
official  establishment  for  storage,  except 
such  meat  prepared  for  the  account  of 
Federal  agencies. 

(g)  At  all  times,  the  identity  of  meat 
to  which  borax  has  been  added  shall  be 
effectively  maintained.  In  no  case  shall 
such  meat,  nor  any  trimmings  or  fat  de¬ 
rived  from  such  meat,  whether  unwashed 
or  washed,  or  otherwise  treated,  be  di¬ 
verted  to  dcxnestic  use. 

(h)  Salt  used  for  bulking  meat  previ¬ 
ously  packed  in  borax  may  not  again  be 
used  in  an  edibie  products  department 
other  than  in  connection  with  the  pack¬ 
ing  of  meat  in  borax.  If  available,  only 
metal  equipment  shall  be  used  for  han¬ 
dling  such  meat.  Particularly  effective 
cleansing  will  be  required  if  wooden 
equipment  such  as  trucks,  washing  vats, 
etc.,  is  used.  Boxes  from  which  boraxed 
meat  has  been  removed  may  be  used  for 
ret>acking  meat  in  borax,  but  their  Use 
as  containers  for  other  meat  will  be  de¬ 
pendent  uptm  the  effective  removal  of 
all  traces  of  borax. 

(1)  The  following  instructions  pertain 
to  export  Clued  pork  packed  in  borax  for 
the  account  of  Federal  agencies:  The 
meat  may  be  packed  in  borax  in  a  room 
in  which  there  Is  borax-free  meat,  pro¬ 
vided  proper  care  is  taken  to  see  that 
the  borax-free  meat  is  not  affected  by 
the  borax.  Under  the  same  condition 
meat  packed  in  borax  may  be  received, 
unpacked,  defrosted,  soaked,  wa^ed. 
smoked,  and  )-epacked  In  a  room  where 


there  is  other  meat.  However,  meat  origi¬ 
nally  packed  in  borax  shall  at  all  times 
be  subject  to  the  restrictions  of  meat  so 
packed,  even  though  repacked  without 
borax.  After  packing  or  repacking,  borax 
packed  meat  may  be  stored  in  a  room 
with  meat  not  pwicked  in  borax,  provided 
a  reasonable  degree  of  separation  is 
maintained  between  the  two  classes  of 
product. 

§  318.9  Samples  of  products,  water, 
dyes,  chemicals,  etc.,  to  be  taken  for 
examination. 

Samples  of  products,  water,  dyes, 
chemicals,  preservatives,  spices,  or  oUier 
articles  in  any  official  establishment  shall 
be  taken,  without  cost  to  the  Program, 
for  examination,  as  often  as  may  be 
deemed  necessary  for  the  efficient  con¬ 
duct  of  the  inspection. 

§  318.10  Prescribed  treatment  of  pork 
and  products  containing  pork  to  de¬ 
stroy  trichinae. 

(a)  All  forms  of  fresh  pork,  including 
fresh  unsmc^ed  sausage  containing  pork 
muscle  tissue,  and  pork  such  as  bacon 
and  jowls,  other  than  those  covered  by 
paragraph  (b)  of  this  section,  are  classed 
as  products  that  are  customarily  well 
cooked  in  the  home  or  elsewhere  before 
being  served  to  the  consumer.  Therefore, 
the  treatment  of  such  products  for  the 
destruction  of  trichinae  is  not  required. 

(b)  Products  named  in  this  para¬ 
graph,  and  products  of  the  character 
thereof,  containing  pork  muscle  tissue 
(including  pork  hearts,  pork  stomachs, 
and  pork  livers) ,  or  the  pork  muscle  tis¬ 
sue  which  forms  an  ingredient  of  such 
products,  shall  be  effectively  heated,  re¬ 
frigerated,  or  cured  at  a  federally  in¬ 
spected  establishment  to  destroy  any 
possible  live  trichinae:  Bologna;  frank- 
furts;  viennas;  smoked  sausage;  knob- 
lauch  sausage;  mortadella;  all  forms  of 
summer  or  dried  sausage,  including  mett- 
wurst;  ground  meat  mixtures,  containing 
pork  and  beef,  veal,  lamb,  mutton,  or 
goat  meat  and  prepared  in  such  a  man¬ 
ner  that  they  might  be  eaten  rare  or 
without  thorough  cooking;  flavored  pork 
sausage  such  as  those  containing  wine 
or  similar  flavoring  materials;  cured 
pork  sausage;  sausage  containing  cured 
and/or  smoked  pork;  cooked  loaves; 
roasted,  baked,  -boiled,  or  cooked  hams, 
pork  shoulders,  or  pork  shoulder  picnics; 
Italian-style  hams;  Westphalia-style 
hams;  smoked  boneless  pork  shoulder 
butts;  cured  meat  rolls;  capocollo  (capi- 
cola,  capacola) ;  coppa;  fresh  or  cured 
boneless  pork  shoulder  butts,  hams, 
loins,  shoulders,  shoulder  picnics,  and 
similar  pork  cuts,  in  casings  or  other  con¬ 
tainers  in  which  ready-to-eat  delicates¬ 
sen  articles  are  customarily  enclosed  (ex¬ 
cepting  Scotch-style  hams) ;  breaded 
pork  products;  cured  boneless  pork  loins; 
boneless  back  bacon;  bacon  used  for 
wrapping  around  patties,  steaks  and 
similar  products;  smoked  pork  cuts  such 
as  hams,  shoulders,  loins,  and  pork 
shoulder  picnics  (excepting  smoked 
hams,  and  smoked  pork  shoulder  picnics 
which  are  specially  prepared  for  distri¬ 
bution  in  tropical  climates  or  smoked 
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hams  delivered  to  the  Armed  Services). 
Cured  boneless  p>ork  loins  shall  be  sub¬ 
jected  to  prescribed  treatment  for  de¬ 
struction  of  trichinae  prior  to  being 
shipped  from  the  establishment  where 
cured. 

(c)  The  treatment  shall  consist  of 
heating,  refrigerating,  or  curing,  as 
follows; 

(1)  Heating,  (i)  All  parts  of  the  pork 
muscle  tissue  shall  be  heated  to  a  tem¬ 
perature  not  lower  than  137°  P.,  and  the 
method  used  shall  be  one  known  to  in¬ 
sure  such  a  result.  On  accoimt  of  differ¬ 
ences  in  methods  of  heating  and  in 
weights  of  products  undergoing  treat¬ 
ment  it  is  impracticable  to  specify  de¬ 
tails  of  procedures  for  all  cases. 

(ii)  Procedures  which  insure  the 
proper  heating  of  all  parts  of  the  product 
shall  be  adopted.  It  is  important  that 
each  piece  of  sausage,  each  ham,  and 
other  product  treated  by  heating  in  water 
be  kept  entirely  submerged  throughout 
the  heating  period;  and  that  the  largest 
pieces  in  a  lot,  the  innermost  links  of 
bunched  sausage  or  other  msissed  arti¬ 
cles,  and  pieces  placed  in  the  coolest 
part  of  a  heating  cabinet  or  compart¬ 
ment  or  vat  be  included  in  the  tempera¬ 
ture  tests. 

(2)  Refrigerating.  At  any  stage  of 
preparation  and  after  preparatory  chill¬ 
ing  to  a  temperature  of  not  above  40°  P. 
or  preparatory  freezing,  all  parts  of  the 
muscle  tissue  of  pork  or  product  contain¬ 
ing  such  tissue  shall  be  subjected  con¬ 
tinuously  to  a  temperature  not  higher 
than  one  of  those  specified  in  Table  1, 
the  duration  of  such  refrigeration  at 
the  specified  temperature  being  depend¬ 
ent  on  the  thickness  of  the  meat  or  in¬ 
side  dimensions  of  the  container. 

Table  1— REgriRED  Period  or  Freezing  at  Tem- 
PERATi-RE  Indicated 


Tenijiprature 

(•roup  1 

(iroup  2 

•  F. 

I>ay$ 

a 

■_*(» 

m 

-10 

III 

20 

-20' 

ti 

12 

(i)  Group  1  comprises  product  in  sep¬ 
arate  pieces  not  exceeding  6  inches  in 
thickness,  or  arranged  on  separate  racks 
with  the  layers  not  exceeding  6  inches 
in  depth,  or  stored  in  crates  or  boxes  not 
exceeding  6  inches  in  depth,  or  stored  as 
solidly  frozen  blocks  not  exceeding  6 
inches  in  thickness. 

(ii)  Group  2  comprises  product  in 
pieces,  layers,  or  within  containers,  the 
thickness  of  which  exceeds  6  inches  but 
not  27  inches,  and  product  in  containers 
including  tierces,  barrels,  kegs,  and  car¬ 
tons  having  a  thickness  not  exceeding  27 
inches. 

(iii)  The  product  undergoing  such  re¬ 
frigeration  or  the  containers  thereof 
shall  be  so  spaced  while  in  the  freezer 
as  will  insure  a  free  circulation  of  air  be¬ 
tween  the  pieces  of  meat,  layers,  blocks, 
boxes,  barrels,  and  tierces  in  order  that 
the  temperature  of  the  meat  throughout 
will  be  promptly  reduced  to  not  higher 
than  5°  F.,  —10*  P.,  or  —20*  P.,  as  the 
case  may  be. 


(iv)  In  lieu  of  the  methods  prescribed 
in  Table  1,  the  treatment  may  consist  of 
refrigeration  to  a  temperature  of  —30°  P. 
in  the  center  of  the  pieces  of  meat  or 
commercial  freeze  drying. 

(v)  During  the  period  of  refrigeration 
the  product  shall  be  kept  separate  from 
other  products  and  in  the  custody  of 
the  Program.  Rnoms  or  compartments 
equipped  for  being  made  secure  with  Pro¬ 
gram  lock  or  seal  shall  be  provided.  The 
rooms  or  compartments  containing  prod¬ 
uct  undergoing  freezing  shall  be  equipped 
with  accurate  thermometers  plac^  at  or 
above  the  highest  level  at  which  the 
product  undergoing  treatment  is  stored 
and  away  from  refrigerating  coils.  After 
completion  of  the  prescribed  freezing  of 
pork  to  be  used  in  the  preparation  of 
product  covered  by  paragraph  (b)  of  this 
section,  the  pork  shall  be  kept  under  close 
supervision  of  an  Inspector  until  it  is  pre¬ 
pared  in  finished  form  as  one  of  the  prod¬ 
ucts  enumerated  in  paragraph  (b)  of  this 
section,  or  until  it  is  transferred  under 
Program  control  to  another  official  estab¬ 
lishment  for  preparation  in  such  finished 
form. 

(vi)  Pork  which  has  been  refrigerated 

as  specified  in  this  subparagraph  may  be 
transferred  in  sealed  railroad  cars,  sealed 
motortrucks,  sealed  trailers,  or  sealed 
closed  containers  to  another  official  es¬ 
tablishment  at  the  same  or  another  sta¬ 
tion,  for  use  in  the  preparation  of  product 
covered  by  paragraph  (b)  of  this  section. 
The  sealing  of  closed  containers,  such  as 
boxes  and  slack  barrels,  shall  be  effected 
by  cording  and  affixing  thereto  Program 
seals,  and  such  containers  as  tierces  and 
kegs  shall  be  held  in  Program  custody 
by  sealing  with  wax  impressed  with  a 
Program  metal  brand.  Railroad  cars, 
motortrucks,  and  trailers  shall,  when 
necessary,  be  sealed  with  Program  car 
seals.  Properly  sealed  and  marked  closed 
containers  may  be  shipped  with  other 
meat  in  unsealed  railroad  cars,  motor¬ 
trucks,  and  trailers.  Shipping  containers 
such  as  boxes,  barrels,  and  tierces,  con¬ 
taining  pork  refrigerated  in  accordance 
with  §  318.10,  shall  be  plainly  and  con¬ 
spicuously  marked  with  a  label  or  stencil 
furnished  by  the  establishment,  as  fol¬ 
lows:  “Pork  product _ degrees  F. 

_  days’  refrigeration,”  indicating 

the  temperature  at  which  the  product 
was  refrigerated  and  the  length  of  time 
so  treated.  For  each  consignment  there 
shall  be  promptly  issued  and  forwarded 
by  the  inspector  to  the  officer  in  charge 
at  destination  a  report  on  the  form  en¬ 
titled  “Notice  of  Unmarked  Meats  Ship¬ 
ped  in  Sealed  Cars,”  appropriately  modi¬ 
fied  to  show  the  character  of  the 
containers,  and  that  the  contents  are 

“Pork  product _ degrees  P. - 

days’  refrigeration.”  A  duplicate  copy 
shall  be  retained  in  the  station  file. 

(3)  Curing — (i)  Sausage.  The  sausage 
may  be  stuffed  in  animal  casings,  hydro¬ 
cellulose  casings,  or  cloth  bags.  Diuring 
any  stage  of  treating  the  sausage  for 
the  destruction  of  live  trichinae,  except 
as  provided  in  Method  5,  these  coverings 
shall  not  be  coated  -with  paraffin  or  like 
substance,  nor  shall  any  sausage  be 
washed  during  any  prescribed  period  of 


drying.  In  the  preparation  of  sausage, 
one  of  the  following  methods  may  be 
used; 

Method  No.  1.  The  meat  shall  be  ground 
or  chopped  Into  pieces  not  exceeding  three- 
fourths  of  an  Inch  In  diameter.  A  dry-curlng 
mixture  containing  not  less  than  3>/3  pounds 
of  salt  to  each  hundredweight  of  the  un¬ 
stuffed  sausage  shall  be  thoroughly  mixed 
with  the  ground  or  chopped  meat.  After  being 
stuffed,  sausage  having  a  diameter  not  ex¬ 
ceeding  31/2  inches,  measured  at  the  time  of 
stuffing,  shall  be  held  in  a  drying  room  not 
less  than  20  days  at  a  temperature  not  lower 
than  45°  F.,  except  that  in  sausage  of  the 
variety  known  as  pepperonl,  if  in  casings 
not  exceeding  1%  inches  in  diameter 
measured  at  the  time  of  stuffing,  the  period 
of  drying  may  be  reduced  to  15  days.  In  no 
case,  however,  shall  the  sausage  be  released 
from  the  drying  room  in  less  than  25  days 
from  the  time  the  curing  materials  are  added, 
except  that  sausage  of  the  variety  known  as 
pepperonl,  if  in  casings  not  exceeding  the  size 
specified,  may  be  released  at  the  expiration 
of  20  days  from  the  time  the  curing  materials 
are  added.  Sausage  in  casings  exceeding  3'/^ 
inches,  but  not  exceeding  4  Inches,  in  diam¬ 
eter  at  the  time  of  stuffing,  shall  be  held  in  a 
drying  rocan  not  less  than  35  days  at  a 
temperature  not  lower  than  45*  F.,  and  in  no 
case  shall  the  sausage  be  released  from  the 
drying  room  in  less  than  40  days  from  the 
time  the  curing  materials  are  added  to  the 
meat. 

Method  No.  2.  The  meat  shall  be  ground 
or  chopped  into  pieces  not  exceeding  three- 
fourths  of  an  inch  in  diameter.  A  dry-curing 
mixture  containing  not  less  than  SVs  pounds 
of  salt  to  each  hundredweight  of  the  un¬ 
stuffed  sausage  shall  be  thoroughly  mixed 
with  the  ground  or  chopped  meat.  After  being 
stuffed,  the  sausage  having  a  diameter  not 
exceeding  3^^  inches,  measured  at  the  time 
of  stuffing,  shall  be  smoked  not  less  than  40 
hours  at  a  temperature  not  lower  than  80° 
P.,  and  finally  held  in  a  drying  room  not  less 
than  10  days  at  a  temperature  not  lower  than 
45°  P.  In  no  case,  however,  shall  the  sausage 
be  released  frcxn  the  drying  room  in  lees  than 
18  days  from  the  time  the  curing  materials 
are  added  to  the  meat.  Sausage  exceeding 
3>/^  inches,  but  not  exceeding  4  inches,  in 
diameter  at  the  time  of  stuffing,  shall  be  held 
in  a  drying  room,  following  smoking  as  above 
indicated,  not  less  than  25  days  at  a  tempera¬ 
ture  not  lower  than  45°  P.,  and  in  no  case 
shall  the  sausage  be  released  from  the  drying 
room  in  less  than  33  days  from  the  time  the 
curing  materials  are  added  to  the  meet. 

Method  No.  3.  The  meat  shall  be  ground 
or  chopped  into  pieces  not  exceeding  three- 
fourths  of  an  inch  in  diameter.  A  dry-curing 
mixture  containing  not  less  than  3^  pounds 
of  salt  to  each'  hundredweight  of  the  un¬ 
stuffed  sausage  shall  be  thoroughly  mixed 
with  the  ground  or  chopped  meat.  After  ad¬ 
mixture  with  the  salt  and  other  curing  ma¬ 
terials  and  before  stuffing,  the  ground  or 
chopped  meat  shall  be  held  at  a  temperature 
not  lower  than  34°  P.  for  not  less  than  36 
hours.  After  being  stuffed  the  sausage  shall  be 
held  at  a  temperature  not  lower  than  34°  P. 
for  an  additional  period  of  time  sufficient  to 
make  a  total  of  not  less  than  144  hours  from 
the  time  the  curing  materials  are  added  to 
the  meat,  or  the  sausage  shall  be  held  for 
the  time  specified  in  a  pickle-curing  medium 
of  not  less  than  50°  strength  (salometer 
reading)  at  a  temfierature  not  lower  than 
44°  F.  Finally,  the  sausage  having  a  diameter 
not  exceeding  3^  inches,  measured  at  'the 
time  of  stuffing,  shall  be  smoked  for  not  less 
than  12  hours.  The  temperature  of  the  smoke¬ 
house  during  this  period  at  no  time  shall  be 
lower  than  90°  P.;  and  for  4  fonsecutive 
hours  of  this  period  the  smokehouse  shall  be 
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maintained  at  a  tonperature  not  lower  tlian 
138*  F.  Savuage  exceeding  Inches,  but  not 
exceeding  4  Inches.  In  diameter  at  the  time 
of  stufiOng  shaU  be  smoked,  following  the 
prescribed  curing,  for  not  lees  than  15  hours. 
The  temperature  of  the  smokehouse  during 
the  15-hour  period  shall  at  no  time  be  lower 
than  90*  P.,  and  for  7  consecutive  hours  of 
this  period  the  smokehouse  shall  be  main¬ 
tained  at  a  temperature  not  lower  than 
1280  P.  In  regulating  the  temperature  of  the 
smokehouse  for  the  treatment  of  sausage 
under  this  method,  the  temperature  of  128* 
F.  shall  be  attained  gradually  during  a  period 
of  not  less  than  4  hours. 

Method  No.  4.  The  meat  shall  be  ground 
or  chopped  into  pieces  not  exceeding  one- 
fourth  of  an  inch  in  diameter.  A  dry-curing 
mixture  containing  not  less  than  pounds 
of  salt  to  each  himdredwelght  of  the  im- 
stuffed  sausage  shall  be  thoro\ighly  mixed 
with  the  ground  or  chopped  meat.  After  ad¬ 
mixture  with  the  salt  and  other  curing  ma¬ 
terials  and  before  stuffing,  the  ground  or 
chopped  sausage  shall  be  held  as  a  compact 
mass,  not  more  than  6  inches  in  depth,  at  a 
temperatme  not  lower  than  36°  P.  for  not  less 
than  10  days.  At  the  termination  of  the  hold¬ 
ing  period,  the  sausage  shall  be  stuffed  in  cas¬ 
ings  or  cloth  bags  not  exceeding  3^  inches 
in  diameter,  measured  at  the  time  of  stuffing. 
After  being  stuffed,  the  sausage  shall  be  held 
in  a  drying  room  at  a  temperature  not  lower 
than  45°  P.  for  the  remainder  of  a  35-day 
period,  measured  from  the  time  the  curing 
materials  are  added  to  the  meat.  At  any  time 
after  stuffing,  if  the  establishment  operator 
deems  it  desirable,  the  product  may  be 
heated  in  a  water  bath  for  a  period  not  to 
exceed  3  hours  at  a  temperature  not  lower 
than  85°  F.,  or  subjected  to  smoking  at  a 
temperature  not  lower  than  80°  F.,  or  the 
product  may  be  both  heated  and  smoked  as 
specified.  The  time  consumed  in  heating  and 
smoking,  however,  shall  be  in  addition  to  the 
3S-day  holding  period  specified. 

Method  No.  5.  The  meat  shall  be  ground 
or  chc^>ped  into  pieces  not  exceeding  three- 
fovurths  an  inch  in  diameter.  A  dry-curing 
mixture  containing  not  less  than  3^  pounds 
of  salt  to  each  hundredweight  of  the  un¬ 
stuffed  sausage  shall  be  thoroughly  mixed 
with  the  ground  or  chopped  meat.  After 
being  stuffed  the  sausage  shall  be  held  for 
not  less  than  65  days  at  a  temperature  not 
lower  than  45°  P.  The  coverings  for  sausage 
prepared  according  to  this  method  may  be 
coated  at  any  stage  of  the  preparation  be¬ 
fore  or  during  the  holding  period  with 
paraffin  or  other  substance  approved  by  the 
Administrator. 

(ii)  Capocollo  icapicola,  capacola) . 
Boneless  pork  butts  for  capocoUo  shall 
be  cured  in  a  dry-curing  mixture  con¬ 
taining  not  less  than  4V2  pounds  of  salt 
per  hundredweight  of  meat  for  a  period 
of  not  less  than  25  days  at  a  temperature 
not  lower  than  36°  P.  If  the  curing  mate¬ 
rials  are  applied  to  the  butts  by  the  proc¬ 
ess  known  as  churning,  a  small  quantity 
of  pickle  may  be  added.  During  the  cur¬ 
ing  period  the  butts  may  be  overhauled 
according  to  any  of  the  usual  processes 
of  overhauling,  including  the  addition  of 
pickle  or  dry  salt  if  desired.  The  butts 
shall  not  be  subjected  during  or  after 
curing  to  any  treatment  designed  to  re¬ 
move  salt  from  the  meat,  except  that 
superficial  washing  may  be  allowed. 
After  being  stuffed,  the  product  shall  be 
smcAed  for  a  period  of  not  less  than  30 
hours  at  a  tonperature  not  lower  than 
80*  F..  and  shall  finally  be  held  In  a  dry¬ 
ing  room  not  less  than  20  dajrs  at  a  tem¬ 
perature  not  lower  than  45°  P. 


(ill)  Coppa.  Boneless  pork  butts  for 
coppa  shall  be  cured  in  a  dry-curing 
mixture  containing  not  less  than  4V^ 
pounds  of  salt  per  hundredweight  of 
meat  for  a  period  of  not  less  than  18  days 
at  a  temperature  not  lower  than  36°  F. 
If  the  curing  mixture  is  applied  to  the 
butts  by  the  process  known  as  churning, 
a  small  quantity  of  pickle  may  be  added. 
During  toe  curing  period  the  butts  may 
be  overhauled  according  to  any  of  toe 
usual  processes  of  overhauling,  including 
the  addition  of  pickle  or  dry  salt  if  de¬ 
sired.  The  butts  shall  not  be  subjected 
during  or  after  curing  to  any  treatment 
designed  to  remove  salt  from  toe  meat, 
except  that  superficial  washing  may  be 
allow^.  After  being  stuffed,  the  product 
shall  be  held  in  a  drying  room  not  less 
than  35  days  at  a  temperature  not  lower 
than  45°  F. 

(iv)  Hams.  In  toe  curing  of  hams 
either  of  the  following  methods  may  be 
used: 

Method  No.  1.  The  hama  shall  be  cured 
by  a  dry-salt  ciirlug  process  not  less  than 
40  days  at  a  temperature  not  lower  than  36* 
F.  The  hams  shall  be  laid  down  in  salt,  not 
less  than  4  pounds  to  each  hundred  weight 
of  hams,  the  salt  being  applied  in  a  thorough 
manner  to  the  lean  meat  of  each  ham.  When 
placed  in  cure  the  hams  may  be  pumped  with 
pickle  if  desired.  At  least  once  during  the 
curing  process  the  hams  shall  be  overhauled 
and  additional  salt  applied,  if  necessary, 
so  that  the  lean  meat  of  each  ham  is  thor¬ 
oughly  covered.  After  removal  from  cure  the 
hams  may  be  soaked  in  water  at  a  tempera¬ 
ture  not  higher  than  70*  F.  for  not  more  than 
15  hours,  during  which  time  the  water  may 
be  changed  once;  but  they  shall  not  be  sub¬ 
jected  to  any  other  treatment  designed  to 
remove  salt  from  the  meat,  except  that  super¬ 
ficial  washing  may  be  allowed.  The  hams 
shall  finally  be  dried  or  smoked  not  less  than 
10  days  at  a  temperature  not  lower  than 
95*  P. 

Method  No.  2.  The  hams  shall  be  cured  by 
a  dry-salt  curing  process  at  a  temperature 
not  lower  than  36°  P.  for  a  period  of  not  less 
than  3  days  for  each  pound  of  weight  (green) 
of  the  individual  hams.  The  time  of  cure  of 
each  lot  of  hams  placed  in  cure  shall  be 
calculated  on  a  basis  of  the  weight  of  the 
heaviest  ham  of  the  lot.  Hams  ciured  by  this 
method,  before  they  are  placed  in  cure,  shall 
be  pumped  with  pickle  solution  of  not  less 
than  100°  strength  (sakxneter),  about  4 
ounces  of  the  solution  being  injected  into 
the  shank  and  a  like  quantity  along  the 
fiank  side  of  the  body  bone  (femur).  The 
hams  shall  be  laid  down  in  salt,  not  less  than 
4  pounds  of  salt  to  each  hundredweight  of 
hams,  the  salt  being  ^plied  in  a  thorough 
manner  to  the  lean  meat  of  each  ham.  At 
least  once  during  the  curing  process  the  hams 
shall  be  overhauled  and  additional  salt  ap¬ 
plied,  if  necessary,  so  that  the  lean  meat  of 
each  ham  is  thoroughly  covered.  After  re¬ 
moval  from  the  cure  the  hams  may  be  soaked 
in  water  at  a  temperature  not  higher  than 
70°  F.  for  not  more  than  4  hours,  but  shall 
not  be  subjected  to  any  other  treatment 
designed  to  remove  salt  from  the  meat,  ex¬ 
cept  that  superficial  washing  may  be  allowed. 
The  hams  shall  then  be  dried  or  smoked  not 
less  than  48  hours  at  a  temperature  not  lower 
than  80*  P..  and  finally  shall  be  held  in  a 
drying  itxxn  not  less  than  20  days  at  a 
temperature  not  lower  than  45°  P. 

(y)  Boneless  pork  loins  and  loin  ends. 
In  lieu  of  heating  or  refrigerating  to 
destroy  trichinae  in  boneless  loins,  toe 
loins  may  be  cured  for  a  period  of  not 


less  than  25  days  at  a  temperature  not 
lower  than  36*  F.  by  the  use  of  one  of 
toe  following  Inetoods. 

Method  No.  1.  AppUcoitlon  of  a  dry-salt 
curing  mlxtiire  oontBinlng  noi  less  then  5 
pounds  of  salt  to  each  hundredweight  of 
meats. 

Method  No.  2.  Application  of  a  pickle  solu¬ 
tion  of  not  less  than  80°  strength  (salom- 
eter)  on  the  basis  d  not  less  than  60  pounds 
of  pickle  to  each  hundredweight  of  meat. 

Method  No.  3.  Application  of  a  pickle  solu¬ 
tion  added  to  the  dry-salt  cure  prescribed  as 
Method  No.  1  in  this  subdivision  (v)  pro¬ 
vided  the  pickle  solution  is  not  less  than  80° 
strength  (salometer). 

After  removal  from  cure,  the  loins  may  be 
soaked  in  water  for  not  more  than  1  hour  at 
a  temperature  not  higher  than  70°  P.  or 
washed  under  a  spray,  but  shall  not  be  sub¬ 
jected,  during  or  after  the  curing  process,  to 
any  other  treatment  designed  to  remove  salt. 

Following  curing,  the  loins  shall  be  smoked 
for  not  less  than  12  hours.  The  mlnlmiam 
temperature  of  the  smokehouse  during  this 
period  at  no  time  shall  be  lower  than  100° 
F.,  and  for  4  consecutive  hours  of  this  period 
the  smokehouse  shall  be  maintained  at  a 
temperature  not  lower  than  125°  F. 

Finally,  the  product  shall  be  held  in  a  dry¬ 
ing  room  for  a  period  of  not  lees  than  12 
days  at  a  temperature  not  lower  than  45°  P. 

(d)  General  instructions:  When  neces¬ 
sary  to  comply  with  the  requirements 
of  this  section,  toe  smokehouses,  diying 
rooms,  and  other  compartments  used  in 
toe  treatoi'^nt  of  pork  to  destory 
trichinae  shall  be  suitably  equipped,  by 
toe  establishment,  with  accurate  auto¬ 
matic  recording  thermometers.  Ofllcers 
in  charge  are  authorized  to  approve  for 
use  in  sausage  smokehouses,  drying 
rooms,  and  other  compartments,  such 
aut<Mnatic  recording  thermometers  as  are 
foimd  to  give  satisfactory  service  and  to 
disapprove  and  require  discontinuance 
of  use,  for  purposes  of  toe  regulations  in 
this  subchapter  any  thermometers  (in¬ 
cluding  any  automatic  recording  toer- 
menneters)  of  toe  establishment  that  are 
found  to  be  inaccurate  or  unreliable. 

§  318.11  Canning  with  heat  processing 
and  hermetically  sealed  containers; 
cleaning  containers;  closure;  code 
marking;  heat  processing;  incuba¬ 
tion. 

(a)  Containers  which  are  intended  to 
be  hermetically  sealed  shall  be  cleaned 
thoroughly  immediately  before  filling, 
and  precaution  must  be  taken  to  avoid 
soiling  toe  inner  surfaces  subsequently. 
However,  cans  in  which  lard  is  to  be  her¬ 
metically  sealed  may  be  examined  im¬ 
mediately  before  filling  and  if  found  to 
be  acceptably  clean  by  a  Program  em¬ 
ployee  need  not  be  washed. 

(b)  Cemtainers  of  metal,  glass,  or  other 
material  shall  be  washed  in  an  in¬ 
verted  position  with  running  water  at  a 
temperature  of  at  least  180°  F.  The  con¬ 
tainer-washing  equipment  shall  be  pro¬ 
vided  with  a  thermometer  to  register  toe 
temperature  of  toe  water  used  for  clean¬ 
ing  toe  containers.  In  lieu  of  cleaning 
with  hot  water  toe  use  of  efSclent  jet- 
vacuum  type  equipment  fen:  cleaning  cans 
and  jars  is  permitted  before  filling. 

(e)  Nothing  less  than  perfect  closure 
is  acceptable  for  hermeticidly  sealed 
containers.  Heat  processing  shall  fellow 
promptly  after  closing. 
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(d)  Careful  inspection  shall  be  made 
of  the  containers  by  competent  estab¬ 
lishment  employees  immediately  after 
closing,  and  containers  which  are  defec¬ 
tively  filled  or  defectively  closed  or  show 
Inadequate  vacuum  shall  not  be  proc¬ 
essed  until  the  defect  has  been  cor¬ 
rected.  The  containers  shall  again  be  in¬ 
spected  by  establishment  employees 
when  they  have  cooled  sufficiently  for 
handling  after  processing  by  heating. 
The  contents  of  defective  containers 
shall  be  condemned  unless  correction  of 
the  defect  is  accomplished  within  6 
hours  following  the  sealing  of  the  con¬ 
tainers  or  completion  of  the  heat  process¬ 
ing,  as  the  case  may  be,  except  that: 

(1)  if  the  defective  condition  is  discov¬ 
ered  during  an  afternoon  run  the  cans 
of  product  may  be  held  in  coolers  at  a 
temperature  not  exceeding  38°  F.  under" 
conditions  that  will  promptly  and  effec¬ 
tively  chill  them  until  the  following  day 
when  the  defect  may  be  corrected,  (2) 
short  vacuum  or  overstufted  cans  of 
product  which  have  not  been  handled  in 
accordance  with  subparagraph  (1)  of 
this  paragraph  may  to  incubated  under 
Program  supervision,  after  which  the 
cans  shall  be  opened  and  the  sound  prod¬ 
uct  passed  for  food,  and  (3)  short  vac¬ 
uum  or  overstuffed  cans  of  product  of  a 
class  permitted  to  be  labeled  “Perish¬ 
able.  Keep  Under  Refrigeration”  and 
which  have  been  kept  under  adequate 
refrigeration  since  processing  may  be 
opened  and  the  sound  product  passed  for 
food. 

(e)  Canned  products  shall  not  be 
passed  unless  after  cooling  to  atmos¬ 
pheric  temperature,  they  show  the  ex¬ 
ternal  characteristics  of  sound  cans; 
that  is,  the  cans  shall  not  be  overfilled: 
they  shall  have  concave  sides,  except¬ 
ing  the  seam  side,  and  all  ends  shall  be 
concave;  there  shall  be  no  bulging;  the 
sides  and  ends  shall  conform  to  the  prod¬ 
uct;  and  there  shall  be  no  slack  or  loose 
tin. 

(f)  All  canned  products  shall  be 
plainly  and  permanently  marked  on  the 
containers  by  code  or  otherwise  with  the 
identity  of  the  contents  and  date  of 
canning.  The  code  used  and  its  meaning 
shall  be  on  record  in  the  office  of  the 
officer  in  charge. 

(g)  Canned  product  must  be  processed 
at  such  temperature  and  for  such  period 
of  time  as  will  assure  keeping  without 
refrigeration  under  usual  conditions  of 
storage  and  transportation  when  heat¬ 
ing  is  relied  on  for  preservation,  with  the 
exception  of  those  canned  products 
which  are  processed  without  steam- 
pressure  cooking  by  permission  of  the 
Administrator  in  specific  cases  and  la¬ 
beled  “Perishable,  Keep  Under  Refriger¬ 
ation.” 

(h)  Lots  of  canned  product  shall  be 
identified  diuring  their  handling  prepar¬ 
atory  to  heat  processing  by  tag^ng  the 
baskets,  cages,  or  cans  with  a  tag  which 
will  change  color  on  going  through  the 
heat  processing  or  by  other  effective 
means  so  as  to  ix>sitively  preclude  failure 
to  heat  process  after  closing. 

(i)  Facilities  shall  be  provided  by  the 
operator  of  the  official  establishment  for 
incubation  of  representative  samples  of 


ful^  processed  canned  product.  The  in¬ 
cubation  shall  consist  of  holding  the 
canned  product  for  the  periods  of  time 
and  at  the  temperatures  prescribed  in 
subparagraph  (4)  of  this  paragraph. 

(1)  The  extent  to  which  incubation 
tests  shall  be  required  depends  on  condi¬ 
tions  such  as  the  record  of  the  official 
establishment  in  conducting  canning 
operations,  the  extent  to  which  the 
establishment  furnishes  competent  su¬ 
pervision  and  inspection  in  connection 
with  the  canning  operations,  the  charac¬ 
ter  of  the  equipment  used,  and  the  de¬ 
gree  to  which  such  equipment  is  main¬ 
tained  at  maximum  efficiency.  Such  fac¬ 
tors  shall  be  considered  by  the  officer  in 
charge  in  determining  the  extent  of 
incubation  testing  at  a  particular 
establishment. 

(2)  In  the  event  of  failure  by  an  offi¬ 
cial  establishment  to  provide  suitable 
facilities  for  incubation  of  test  samples, 
the  officer  in  charge  may  require  holding 
of  the  entire  lot  under  such  conditions 
and  for  such  period  of  time  as  may,  in 
his  discretion,  be  necessary  to  establish 
the  stability  of  the  product. 

(3)  The  officer  in  charge  may  permit 
lots  of  canned  product  to  be  shipped 
from  the  official  establishment  prior  to 
completion  of  sample  incubation  when 
he  has  no  reason  to  suspect  unsoimdness 
in  the  particular  lots,  and  under  circum¬ 
stances  which  will  assure  the  return  of 
the  product  to  the  establishment  for  re¬ 
inspection  should  such  action  be  indi¬ 
cated  by  the  incubation  results. 

(4)  Incubation  shall  consist  of  hold¬ 
ing  the  samples  at  95°  F.  for  no  less  than 
10  days;  except 

(i)  Samples  of  firmly  packed  products 
such  as  luncheon  meat,  and  products 
with  high  fat  content,  such  as  chorizos 
packed  in  lard,  and  products  weighing  3 
ix)unds  or  more  shall  be  held  at  95°  F. 
for  not  less  than  20  days. 

(ii)  Samples  of  products  composed  of 
chunks  or  patties  of  meat  in  a  medium 
or  sauce  wherein  the  pH  of  the  meat 
component  and  the  medium  or  sauce  are 
significantly  different  shall  be  incubated 
at  95°  F.  for  no  less  than  30  days. 

§  318.12  Preparation  of  dog  food  or 
similar  uninspected  article  at  official 
establishments. 

(a)  When  dog  food,  or  similar  unin¬ 
spected  article  is  prei>ared  in  an  edible 
product  department,  there  shall  be  suffi¬ 
cient  space  allotted  and  adequate  equip¬ 
ment  provided  so  that  the  preparation  of 
the  uninspected  article  in  no  way  inter¬ 
feres  with  the  handling  or  preparation  of 
edible  products.  Where  necessary  to  avoid 
adulteration  of  edible  products,  separate 
equipment  shall  be  provided  for  the  unin¬ 
spected  article.  To  assure  the  mainte¬ 
nance  of  sanitary  conditions  in  the  edible 
product  departments,  the  operations  in¬ 
cident  to  the  preparation  of  the  unin¬ 
spected  article  will  be  subject  to  the  same 
sanitary  requirements  that  aiH>ly  to  all 
operations  in  edible  product  d^rart- 
ments.  The  preparation  of  the  iinin- 
spected  article  shall  be  limited  to  those 
hours  during  which  the  establishment 
generally  operates  under  inspectlonal 
supervision;  and  there  shall  be  no  han¬ 
dling,  other  than  receiving  at  the  offi¬ 


cial  establi^unent,  of  any  of  the  prod¬ 
uct  ingredtenit  of  the  unlmsiected  arti¬ 
cle,  other  than  during  the  regular  hoiu^s 
of  inspection.  The  materials  used  in  the 
preparation  of  the  uninspected  article 
shall  not  be  used  so  as  to  Interfere  with 
the  inspection  of  edible  product  or  the 
maintenance  of  sanitary  conditions  in 
the  department  or  render  any  edible 
product  adulterated.  The  uninspected 
article  may  be  stored  in,  and  distributed 
from,  edible  product  department:  Pro¬ 
vided,  That  adequate  facilities  are  fur¬ 
nished,  that  there  is  no  interference  with 
the  maintenance  of  sanitary  conditions, 
and  that  it  is  properly  identified 

(b)  When  dog  food  or  similar  unin¬ 
spected  article  is  prepared  in  a  part  of 
an  official  establishment  other  than  an 
edible  product  department,  the  area  in 
which  the  dog  food  is  prepared  shall  be 
separated  from  edible  product  depart¬ 
ments  in  the  manner  required  for  sepa¬ 
ration  between  edible  product  depart¬ 
ments  and  inedible  product  departments. 
Sufficient  space  must  be  allotted  and 
adequate  equipment  provided  so 
that  the  preparation  of  the  uninspected 
article  does  not  interfere  with  the  proper 
fimctioning  of  the  other  operations  at 
the  establishment.  Nothing  in  this  i>ara- 
graph  shall  be  construed  as  permitting 
any  deviation  from  the  requirement  that 
dead  animals,  condemned  products,  and 
similar  materials  of  whatever  origin, 
must  be  placed  in  the  inedible  product 
rendering  equipment,  and  without  undue 
delay.  The  preparation  of  the  unin¬ 
spected  product  must  be  such  as  not  to 
interfere  with  the  maintenance  of  gen¬ 
eral  sanitary  conditions  on  the  premises, 
and  it  shall  be  subject  to  inspectlonal 
supervision  similar  to  that  exercised 
over  other  inedible  product  departments. 
There  shall  be  no  return  of  any  product 
to  edible  product  departments.  Trucks, 
barrels,  and  other  equipment  shall  be 
cleaned  before  being  rettimed  to  edible 
product  departments  from  inedible  prod¬ 
uct  departments.  Unoffensive  material 
prepar^  outside  edible  product  depart¬ 
ments  may  be  stored  in,  and  distributed 
from,  edible  product  departments  only 
if  packaged  in  clean,  properly  identified, 
sealed  containers. 

(c)  Animal  food  shall  be  distinguished 
from  articles  of  human  food,  so  as  to 
avoid  the  distribution  of  such  animal 
food  as  human  food.  To  accomplish  this, 
labeling  of  hermetically  sealed,  retort 
processed,  conventional  retail  size  con¬ 
tainers,  as  for  example,  “dog  food”  will 
be  considered  sufficient.  If  not  in  such 
containers  the  product  must  not  only  be 
properly  identified  as  animal  food  but  it 
must  be  of  such  character  or  so  dena¬ 
tured  or  decharacterized  as  prescribed  in 
§  325.13  of  this  subchapter  as  to  deter  its 
use  for  hmnan  food.  Animal  food  shall 
not  be  represented  as  being  a  human 
food. 

§  318.13  Mixtures  containing  product 
but  not  amenable  to  the  Act. 

Mixtures  containing  product  but  not 
classed  as  a  meat  food  product  imder 
the  Act  shall  not  bear  the  inspection 
legend  or  any  abbreviation  or  representa¬ 
tion  thereof  tmless  prepared  under  the 
food  inspection  service  provided  for  in 
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Part  350  *  of  Subchapter  B  of  this  chap¬ 
ter.  When  such  mixtures  are  pr^>ared  in 
any  part  of  an  official  establishment,  the 
sanitation  of  that  part  of  the  establish¬ 
ment  shall  be  supervised  by  Program  em¬ 
ployees,  and  the  preparation  of  such 
mixtures  shall  not  cause  any  deviation 
from  the  requirement  that  no  unin¬ 
spected  products  shall  be  brought  into 
the  establishment. 

§  318.14  Adulteration  of  producte  by 
flood  tvater,  etc.;  procedure  for  han¬ 
dling. 

(a)  Any  product  at  any  official  estab¬ 
lishment  which  has  been  adulterated  by 
contamination  with  flood  water,  harbor 
water,  or  other  polluted  water,  shall  be 
condemned. 

(b)  After  flood  water  has  receded  at 
an  official  establishment  the  operator 
shall  cause  its  employees  to  thoroughly 
cleanse  all  walls,  ceilings,  ix)sts,  and 
floors  of  the  rooms  and  compart¬ 
ments  involved,  including  the  equipment 
therein,  imder  the  supervision  of  a  Pro¬ 
gram  employee.  An  adequate  supply  of 
hot  water,  under  pressure,  is  essential  for 
effective  cleansing  of  the  rooms  and 
equipment.  After  cleansing,  a  solution  of 
sc^iiun  hypochlorite  containing  approx¬ 
imately  one-half  of  1  percent  available 
chlorine  (5,000  parts  per  million),  or 
other  disinfectant  approved  by  the  Ad¬ 
ministrator  shall  be  applied  to  the  sur¬ 
face  of  the  rooms.  Where  the  solution 
has  been  applied  to  equipment  which  will 
afterwards  contact  meat,  the  equipment 
shall  be  rinsed  with  clean  water  before 
being  used.  All  metal  should  be  rinsed 
with  clean  water  to  prevent  corrosion. 

(c)  Hermetically  sealed  containers  of 
product  which  have  been  submerged  or 
otherwise  contaminated  by  flood  water, 
harbor  water,  or  other  polluted  water 
shall  be  rehandled  promptly  under  super¬ 
vision  of  a  Program  employee  at  official 
establishments  as  follows; 

(1)  Separate  and  condemn  all  product 
the  containers  of  which  show  extensive 
rusting  or  corrosion,  such  as  might  ma¬ 
terially  weaken  the  container,  as  well  as 
any  swollen,  leaky,  or  otherwise  suspi¬ 
cious  container. 

(2)  Remove  paper  labels  and  wash  the 
containers  in  warm  soapy  water,  using  a 
brush  where  necessary  to  remove  rust  or 
other  foreign  material,  immerse  in  a 
solution  of  sodium  hypochlorite  contain¬ 
ing  not  less  than  100  parts  per  million  of 
available  chlorine  or  other  disinfectant 
approved  for  purposes  of  Part  308  of  this 
subchapter*  and  rinse  in  clean  fresh 
water  and  dry  thoroughlsr. 

(3 )  After  handling  as  described  in  sub- 
paragraph  (2)  of  this  paragraph,  the 
containers  may  be  relacquered,  if  neces¬ 
sary,  and  then  relabeled  with  approved 
labels  applicable  to  the  product  therein. 

(4)  TTie  identity  of  the  canned  product 
shall  be  maintained  throughout  all  stages 


‘  The  regulations  now  In  Part  340  will  be 
transferred  later  to  a  new  Part  350. 

*A  list  of  approved  disinfectants  Is  avail¬ 
able  upon  request  to  the  Technical  Services 
Division,  Clonsumer  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Washington, 
D.C.  20250. 
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of  the  rehandling  operations,  to  insure 
oorrect  labeling  of  the  containers. 

§  318.15  Tagging  chemicals,  preserva¬ 
tives,  cereals,  spices,  etc.,  *‘U.S.  Re¬ 
tained.” 

When  any  chemical,  preservative,  ce¬ 
real,  spice,  or  other  substance  is  intended 
for  use  in  an  official  establishment,  it 
shall  be  examined  by  a  Program  em¬ 
ployee  and  if  found  to  be  unfit  or  other¬ 
wise  unacceptable  for  the  use  intended, 
or  if  final  decision  regarding  acceptance 
is  deferred  pending  laboratory  or  other 
examination,  the  employee  shall  attach 
a  “U.S.  Retained”  tag  to  the  substance 
or  container  thereof.  The  substance  so 
tagged  shall  be  kept  separate  from  other 
substances  as  the  officer  in  charge  may 
require  and  shall  not  be  used  until  the 
tag  is  removed,  and  such  removal  shall  be 
made  only  by  a  Program  employee  after 
a  finding  that  the  substance  can  be  ac¬ 
cepted,  or,  in  the  case  of  an  imacceptable 
substance,  when  it  is  removed  from  the 
establishment. 

§  318.16  Pesticide  chemicals  and  other 
residues  in  products. 

(a)  Nonmeat  ingredients.  Residues  of 
pesticide  chemicals,  food  additives  and 
color  additives  or  other  substances  in  or 
on  ingredients  (other  than  meat,  meat 
byproducts  and  meat  food  products)  used 
in  the  formulation  of  products  shall  not 
exceed  the  levels  permitted  under  the 
Federal  Food,  Drug,  and  Cosmetic  Act, 
and  such  nonmeat  ingredients  must 
otherwise  be  in  compliance  with  the  re¬ 
quirements  under  that  Act. 

(b)  Products,  and  meat,  meat  byprod¬ 
uct  or  meat  food  product  ingredients. 
Products,  and  products  used  as  ingredi¬ 
ents  of  products,  shall  not  bear  or  con¬ 
tain  any  pesticide  chemical,  food  addi¬ 
tive,  or  color  additive  residue  in  excess 
of  the  level  permitted  under  the  Federal 
Food,  Drug,  and  Cosmetic  Act  and  the 
regulations  in  this  subchapter,  or  any 
other  substance  that  is  prohibited  by 
such  regulations  or  that  otherwise  makes 
the  products  adfilterated. 

(c)  Standards  and  procedures.  In¬ 
structions  specifying  the  standards  and 
procedures  for  determining  when  in¬ 
gredients  or  finished  products  are  in 
compliance  with  this  section  shall  be  is¬ 
sued  to  the  Inspectors  by  the  Adminis¬ 
trator.  Copies  of  such  instructions  will 
be  made  available  to  interested  persons 
upon  request  made  to  the  Administrator. 


PART  319^DEFINITIONS  AND 
STANDARDS  OF  IDENTITY  OR  COM¬ 
POSITION  AND  STANDARDS  OF 
FILL  OF  CONTAINERS 

Subpart  A — General 

Sec. 

319.1  Labeling  of  standardized  products. 

Subpart  B— Kaw  Meal  Producfs 

319.15  Miscellaneous  beef  products. 

319.29  Miscellaneous  pork  products. 

Subpart  C — Cooked  Meat* 

319.80  Barbecued  meats. 

319.81  Boast  .beef  parboiled  and  steam 

roasted. 
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Subpart  0 — Cured  Meats,  Unsmoked  and  Smoked 

Sec. 

319.100  Corned  beef. 

319.101  Corned  beef  brisket. 

319.102  Corned  beef  round  and  other  beef 

cuts. 

319.103  Cured  beef  tongue. 

319.104  Cured,  unsmoked,  boneless  portc 

cuts. 

319.105  Cured  pork  products,  unsmoked  or 

smoked. 

319.106  Chopped  ham. 

Subpart  E — Fresh  Sausage 

319.140  Fresh  pork  sausage. 

319.141  Breakfast  sausage. 

319.142  Whole  hog  sausage. 

Subpart  F—— Uncooked,  Smoked  Sausage 
319.160  Smoked  pork  sausage. 

Subpart  G— -Cooked,  Smoked  Sausage 

319.180  Frankfurter,  wiener,  Vienna,  bolo¬ 

gna,  garlic  bologna,  knockwurst. 
and  similar  products. 

319.181  Cheesefurters  and  similar  products. 
Subpart  H — Other  Cooked  Sausages 

319.200  Liver  sausage  and  similar  products. 

Subpart  I — Semidry  Fermented  Sausage 
[Reserved! 

Subpart  J — Dry  Fermented  Sausage  (Reserved] 

Subpart  K — Luncheon  Meat,  Loaves  and  Jellied 
Products 

319.260  Luncheon  meat. 

319.261  Meat  loaf. 

Subparl  L — Cooked,  Meal  Specialties,  Puddings 
and  Nonspecific  Loaves 
319.280  Scrai^le. 

Subpart  M — Canned,  Frozen,  or  Dehydrated  Meat 
Food  Products 

319.300  Chiu  con  came. 

319.301  Chile  con  came  with  beans. 

319.302  Hash. 

319.303  Corned  Beef  hash. 

319.304  Meat  stews. 

319.305  Tamales. 

319.306.  Spaghetti  with  meat  balls  and 
sauce,  spaghetti  with  meat  and 
sauce,  and  similar  producte. 

319.307  Spaghetti  sauce  with  meat. 

319.308  Tripe  with  milk. 

319.309  Beans  with  frankfurters  in  sauce, 

sauerkraut  with  wieners  and  Juice, 
and  similar  products. 

319.310  Lima  beans  with  ham  in  sauce, 

beans  with  ham  in  sauce,  beans 
with  bacon  in  sauce,  and  similar 
products. 

319.311  Chow  mein  vegetables  with  meat, 

and  chop  suey  vegetables  with 
meat. 

319.312  Pork  with  barbecue  sauce  and  beef 

with  barbecue  sauce. 

319.313  Beef  with  gravy  and  gravy  with  beef. 

Subpart  N — Meat  Food  Entree  Products,  Pies,  and 
Turnovers 

319.500  Meat  pies. 

Subpart  O — Meal  Snacks,  Hors  d'Oeuvres,  Pizza, 
and  Specialty  Items 

819.600  Pizza. 

Subpart  P — Fats,  Oils,  Shortenings 

319.700  Oleomargarine  or  margarine. 

319.701  Mixed  fat  shortening. 

319.702  Lard,  leaf  lard. 

319.703  Rendered  animal  fat  or  mixture 

thereof. 
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Svbpart  Q  M»ot  Soup*,  Soup  Mix#*,  BroMis, 

Stocks,  Extracts 

Sec. 

319.720  Meat  extract. 

319.721  Fluid  extract  of  meat. 

Subpart  R — Meat  Salads  and  Meat  Spreads 

319.760  Deviled  bam,  deviled  tongue  and 

similar  products. 

819.761  Potted  meat  food  product  and 

deviled  meat  food  product. 

819.762  Ham  spread,  tongue  spread,  and 

similar  products. 

Subpart  S— Meat  Baby  Foods  [Reserved! 

Subpart  T — Dietetic  Meat  Foods  [Reserved! 
Subpart  U — Miscellaneous 
319.880  Breaded  products. 

Subpart  A — General 

§  319.1  Labeling  of  standardized  prod 
nets. 

Labels  for  products  for  which  stand 
ards  of  identity  or  ctxnposition  are  pre¬ 
scribed  in  this  part  shall  show  the  quoted 
product  name,  and  ingredient  statement 
and  other  label  information  in  accord¬ 
ance  with  the  ^lecial  provisions,  if  any, 
in  this  part,  smd  otherwise  in  accordance 
with  the  general  labeling  provisions  in 
Part  317  of  this  subchapter. 

Subpart  B— Raw  Meat  Products 
§319.15  Miscellaneous  beef  products. 

(a)  Chopped  beef.  “ChowJed  Beef” 
shall  consist  of  ch(«jped  fresh  beef  with 
or  without  seasoning  and  without  the 
addition  of  beef  fat  as  such  and  shall  not 
contain  more  than  30  percent  fat.  When 
beef  cheek  meat  (trimmed  beef  cheeks) 
is  used  in  the  preparation  of  chopped 
beef,  the  amount  of  such  cheek  meat 
shall  be  limited  to  25  percent  and  its 
presence  shall  be  declared  cm  the  label, 
either  continuous  to  the  name  of  the 
product  or  in  the  ingredient  statanent. 

(b)  Hamburger.  “Hamburger”  shall 
consist  of  ch(«>ped  fresh  beef  with  or 
without  the  addition  of  beef  fat  as  such 
and/or  seasoning  and  shall  not  contain 
more  than  30  percent  fat.  Beef  cheek 
meat  (trimmed  beef  cheeks)  may  be 
used  in  the  preparation  of  hamburger 
only  in  accordance  with  the  conditions 
prescribed  in  paragraph  (a)  of  this  sec¬ 
tion. 

(c)  Beef  patties.  “Beef  patties”  shall 
consist  of  chopped  fresh  beef  with  or 
without  the  addition  of  beef  fat  as  such 
and/or  seasonings.  Binders  or  extenders 
and/or  partially  defatted  beef  fatty  tis¬ 
sue  may  be  [ised  with  or  without  added 
water  in  amounts  such  that  the  prod¬ 
uct’s  characteristics  are  essentially  that 
of  a  meat  pattie. 

(d)  Fabricated  beef  steaks.  Fabricat¬ 
ed  beef  steaks  labeled  “Beek  Steak, 
Chopped,  Shaped,  Frozen”  or  “Minute 
Steak,  Formed,  Wafer  Sliced,  Frozen” 
shall  be  pr^Mired  by  comminuting  and 
forming  from  fresh  beef.  Beef  ehedr  meat 
(trimmed  beef  cheeks)  may  be  used  in 
the  preparation  of  fabricated  beef  steaks 
only  in  accordance  with  conditions  pre¬ 
scribed  in  paragraph  (a)  of  this  section. 

(e)  Partially  defatted  beef  fatty  tis¬ 
sue.  “Partially  Defatted  Beef  Fatty  Hs- 
Eue”  is  a  beef  byproduct  derived  from  the 
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low  temperature  rendering  (not  exceed¬ 
ing  120’  F.)  of  fresh  beef  fatty  tissue. 
Such  product  shall  have  a  pinkish  color 
and  a  fresh  odor  and  appearance. 

§  319.29  Miscellaneous  pork  products. 

(a)  Partially  defatted  pork  fatty  tis¬ 
sue.  “Partially  Defatted  Pork  Fatted  Tis¬ 
sue”  is  a  pork  byproduct  derived  from 
the  low  temperature  rendering  (not  ex¬ 
ceeding  120°  F.)  of  fresh  pork  fatty  tis¬ 
sue.  Such  product  shall  have  a  pinkish 
color  and  a  fresh  odor  and  appearance. 

Subpart  C — Cooked  Meats 
§  319.80  Barbecued  meats. 

Barbecued  meats,  such  as  product  la¬ 
beled  “Beef  Barbecue”  or  “Barbecued 
Pork”,  shall  be  cooked  by  the  direct  ac¬ 
tion  of  dry  heat  resiilting  from  the  burn¬ 
ing  of  hard  wood  or  the  hot  coals  there¬ 
from  for  a  sufficient  period  to  assume  the 
usual  characteristics  of  a  barbecued  arti¬ 
cle,  which  include  the  formation  of  a 
brown  crust  on  the  surface  and  the  ren¬ 
dering  of  surface  fat.  The  product  may 
be  basted  with  a  sauce  during  the  cook¬ 
ing  process.  The  weight  of  barbecued 
meat  shall  not  exceed  70  percent  of  the 
weight  of  the  fresh  uncooked  meat. 

§  319.81  Roast  beef  parboiled  and  steam 

roasted. 

“Roast  Beef  Parboiled  and  Steam 
Roasted”  shall  be  prepared  so  that  the 
weight  of  the  finished  product,  excluding 
salt  and  fiavoring  material,  shall  not 
exceed  70  percent  of  the  fresh  beef 
weight.  Beef  cheek  meat  and  beef  head 
meat  from  which  the  overlsdng  glandular 
and  connective  tissues  have  been  re¬ 
moved,  and  beef  heart  meat,  exclusive  of 
the  heart  cap  may  be  used  individually 
or  collectively  to  the  extent  of  5  percent 
of  the  meat  ingredient  in  the  prepara¬ 
tion  of  canned  product  labeled  “Roast 
Beef  Parboiled  and  Steam  Roasted.” 
When  beef  cheek  meat,  beef  head  meat, 
or  beef  heart  meat  are  used  In  the  prep¬ 
aration  of  this  product.  Its  presence 
shall  be  reflected  in  the  statement  of 
ingredients  required  by  Part  317  of  this 
subchapter. 

Subpart  D — Cured  Meats,  Unsmoked 
and  Smoked 
§  319.100  Corned  beef. 

“Corned  Beef”  shall  be  prepared  from 
hog  briskets,  navals,  clods,  middle  ribs, 
rounds,  rungs  or  similar  cuts  using  one 
or  a  combination  of  the  curing  ingredi¬ 
ents  specified  in  5  318.7(b)(4)  of  this 
subchapter.  Canned  product  labeled 
“Corned  Beef”  shall  be  pr^>ared  so  that 
the  weight  of  the  finished  product,  ex¬ 
cluding  salt  and  fiavoring  material,  shall 
not  exceed  70  percent  of  the  fresh  beef 
weight.  Beef  cheek  meat,  beef  head  meat 
and  beef  heart  meat  may  be  used  to  the 
extent  of  5  percent  of  the  meat  ingredi¬ 
ent  in  preparation  of  this  product  when 
trimmed  as  q;)ecified  in  §  319.81.  Whoi 
beef  chedc  meat,  beef  head  meat,  m*  beef 
heart  meat  are  used  in  preparation  of 
this  product,  its  presence  shall  be  re¬ 
flected  in  the  statement  of  ingredients 
required  by  Part  317  of  this  subchapter. 


The  {q;>plication  of  curing  solution  to 
beef  cuts,  other  than  briskets,  which  are 
intended  for  bulk  corned  beef  shall  not 
result  in  an  increase  in  the  weight  of  the 
finished  cured  product  of  more  than  10 
percent  over  the  weight  of  the  fresh  un¬ 
cured  meat. 

§319.101  Corned  beef  brisket. 

In  preparing  “Corned  Beef  Brisket,” 
the  application  of  curing  solution  to  the 
beef  brisket  shall  not  result  in  an  in¬ 
crease  in  the  weight  of  the  finished  cured 
product  of  more  than  20  percent  over  the 
weight  of  the  fresh  uncured  brisket. 

§  319.102  Corned  beef  round  and  other 
beef  cuts. 

“Corned  Beef  Round”  and  other  beef 
cuts  except  “Corned  Beef  Brisket”  shall 
be  prepared  by  the  application  of  not 
more  than  10  percent  of  curing  solution 
to  the  beef  cut  and  shall  result  in  cooked 
product  not  exceeding  the  weight  of  the 
fresh  imcured  beef  cut. 

§  319.103  Cured  beef  tongue. 

In  preparing  “Cured  Beef  Tongue,” 
the  application  of  curing  solution  to  the 
fresh  beef  tongue  shall  not  result  in  an 
increase  in  the  weight  of  the  cured  beef 
tongue  of  more  than  10  percent  over  the 
weight  of  the  fresh  imcured  beef  tongue, 

§  319.104  Cured,  unsmoked,  boneless 
pork  cuts. 

Cured,  imsmoked,  “Boneless  Pork 
Shoulders,”  “Boneless  Pork  Shoulder 
Butts,”  or  pieces  of  pork  loin  in  casing  or 
similar  containers  of  consumer  size,  shall 
not  contain  more  than  10  percent  added 
substances  as  a  result  of  the  curing 
process. 

§  319.105  Cured  pork  products,  un- 
smoked  or  smoked. 

(a)  Smoked  products.  The  weight  of 
any  smoked  products  such  as  “Ham,” 
“Pork  Shoulder,”  "Pork  Shoulder  Pic¬ 
nic,”  “Perk  Shoulder  Butt,”  or  similar 
products  except  such  products  prepared 
for  canning,  shall  not  exceed  the  weight 
of  the  fresh  imcured  article.^ 

(b)  Cooked,  cured  products.  The  prep¬ 
aration  of  any  cooked,  cured  products, 
such  as  “Ham,”  “Pork  Shoidder,”  “Pork 
Shoulder  Picnic,”  “Pork  Shoulder  Butt,” 
and  “Pork  Loin,”  either  by  moist  or  dry 
heat,  shall  not  result  in  the  finished 
cooked  product  weighing  more  than  the 
fresh  uncured  article.^ 

(c)  Canned  products.  The  preparation 
of  any  canned  products  such  as  “Ham,” 
“Pork  Shoulder  Picnic,”  or  similar 
products  shall  not  result  in  an  increase 
in  weight  of  more  than  8  percent  over 
the  weight  of  the  fresh  imcured  article.* 

(d)  Pressed  ham,  spiced  ham.  "Pressed 
Ham,”  “Pressed  Ham  with  Natural 
Juices,”  “Spiced  Ham,”  and  similar  prod¬ 
ucts  may  contain  finely  chopped  ham 
shank  meat  to  the  extent  of  25  percent 
over  that  normally  present  in  the  bone¬ 
less  ham.  The  weight  of  the  cured 


>  See  I  S17.8(b)  (18)  ckf  this  rabehiq>t«r  for 
pcovlalona  on  labeUng  of  bam  and  for  label¬ 
ing  of  products  containing  up  to  10  percent 
added  water. 
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chopped  ham  prior  to  processing  shall 
not  exceed  the  weight  of  the  fresh  im- 
cured  ham,  exclusive  of  the  bone  and  fat 
removed  in  the  boning  operation,  plus 
the  weight  of  the  curing  ingredients 
and  3  percent  moisture. 

§  319.106  Chopped  ham. 

(a)  “Chopped  Ham”  is  the  semisolid 
meat  food  product,  in  the  form  of  a  com¬ 
pact  mass  with  a  limited  amount  of 
cooked  out  juices,  which  is  prepared  with 
ham,  curing  agents,  seasonings  and  any 
of  the  optional  ingredients  listed  in 
paragraph  (b)  of  this  section,  in  accord¬ 
ance  with  the  provisions  of  subpara¬ 
graphs  (1),  (2),  and  (3)  of  this 

paragraph. 

(1)  Fresh  ham,  cured  ham  or  smoked 
ham,  or  a  mixture  of  two  or  more  of  such 
meat  components  may  be  used.  The 
weight  of  the  cured  chopped  ham  prior 
to  processing  shall  not  exceed  the  weight 
of  the  fresh  uncured  ham  and  fresh 
uncured  ham  shank  meat  if  any  Is  used, 
exclusive  of  the  bones  and  fat  removed 
in  the  boning  operations,  plus  the  weight 
of  the  curing  ingredients  and  3  percent 
moisture. 

(2)  The  curing  agents  that  may  be 
used,  singly  or  in  combination,  are  salt, 
sodium  nitrate,  sodium  nitrite,  potas¬ 
sium  nitrate,  and  potassliun  nitrite. 
When  sodium  nitrate,  sodium  nitrite, 
potassium  nitrate  or  potassium  nitrite  is 
used,  singly  or  in  combination,  the 
amount  thereof  shall  not  exceed  that 
permitted  in  1318.7(b)(4)  of  this 
subchapter. 

(3)  The  seasonings  that  may  be  used, 
singly  or  in  combination,  are  salt,  sugar 
(sucrose  or  dextrose) ,  spice,  and  flavor¬ 
ing,  including  essential  oils,  oleoresins 
and  other  spice  extractives. 

(b)  Chopped  ham  may  contain  one 
or  more  of  the  folowing  optional 
ingredients: 

(1)  Finely  chopped  ham  shank  meat 
(fresh,  cured  or  smoked,  or  a  combina¬ 
tion  thereof)  to  the  extent  of  not  more 
than  25  percent  over  that  normally 
present  in  the  boneless  ham. 

(2)  Water,  for  the  purpose  of  dis- 
.  solving  the  curing  agents,  and  not  in 

excess  of  the  amount  permitted  in  para¬ 
graph  (a)(1)  of  this  section. 

(3)  Monosodium  glutamate. 

( 4 )  Hydrolyzed  plant  protein. 

(5)  Com  syrup  solids,  com  syrup  and 
glucose  syrup,  singly  or  in  combination, 
in  an  amount  not  to  exceed  2  percent 
(calculated  on  a  dry  basis) ,  of  all  the 
ingredients  used  in  preparing  the 
chopped  ham. 

(6)  Disodium  phosphate,  sodium  hex- 
ametaphosphate,  sodium  tripolyphos¬ 
phate,  sodium  pyrophosphate,  and  so¬ 
dium  acid  pyrophosphate,  singly  or  in 
combination,  in  an  amount  not  to  exceed 
that  permitted  In  §  318.7(b)  (4). 

(7)  Ascorbic  acid,  sodium  ascorbate, 
isoascorbic  acid  or  sodium  isoascorbate 
in  amount  not  to  exceed  that  permitted 
in  §  318.7(b)  (4)  of  this  subchapter. 


(8) 

Dehydrated 

onions  or 

onion 

powder. 

(9) 

Dehydrated 

garlic  or 

garlic 

powder. 


(c)  The  label  shall  bear  the  name 
“Chopped  Ham,”  an  ingredient  state¬ 
ment  and  other  information  required  by 
Parts  301  through  328  of  this  subchapter. 

Subpart  E — Fresh  Sausage 

§  319.140  Fresh  pork  sausage. 

“Fresh  Pork  Sausage”  shall  be  pre¬ 
pared  with  fresh  pork  skeletal  muscle 
and  may  be  seasoned  with  condimental 
substances  as  permitted  under  Part  318 
of  this  subchapter.  It  shall  not  be  made 
with  any  lot  of  product  which,  in  the 
aggregate,  contains  more  than  50  per¬ 
cent  trimmable  fat,  that  is,  fat  which  can 
be  removed  by  thorough,  practicable 
trimming  and  sorting.  To  facilitate 
chopping  or  mixing,  water  or  ice  may  be 
used  in  an  amount  not  to  exceed  3  per¬ 
cent  of  the  total  ingredients  used. 

§  319.141  Breakfast  sausage. 

“Breakfast  Sausage”  shall  be  prepared 
with  fresh  meat,  or  meat  and  meat  by¬ 
products  and  may  be  seasoned  with  con¬ 
dimental  substances  as  permitted  in  Part 
318  of  this  subchapter.  It  shall  not  be 
made  with  any  lot  of  product  which,  in 
the  aggregate,  contains  more  than  50 
percent  trimmable  fat,  that  is,  fat  which 
can  be  removed  by  thorough,  practicable 
trimming  and  sorting.  To  facilitate 
chopping  or  mixing,  water  or  ice  may  be 
used  in  an  amount  not  to  exceed  3  per¬ 
cent  of  the  total  ingredients  used. 

§  319.142  Whole  hog  sausage. 

“Whole  Hog  Sausage”  shall  be  pre¬ 
pared  with  fresh  meat  from  swine  in 
such  proportions  as  are  normal  to  a 
single  animal  and  may  be  seasoned  with 
condimental  substances  as  permitted  in 
Part  318  of  this  subchapter.  It  shall  not 
be  made  with  any  lot  of  product  which, 
in  the  aggregate,  contains  more  than  50 
percent  trimmable  fat,  ,that  is,  fat  which 
can  be  removed  by  thorough,  practicable 
trimming  and  sorting.  To  facilitate 
chopping  or  mixing,  water  or  ice  may  be 
used  in  an  amount  not  to  exceed  3  per¬ 
cent  of  the  total  ingredients  used. 

Subpart  F — Uncooked,  Smoked 
Sausage 

§  319.160  Smoked  pork  sausage. 

“Smoked  Pork  Sausage”  is  sausage 
that  is  smoked.  It  may  be  seasoned  with 
condimental  substances  as  permitted  in 
Part  318  of  this  subchapter.  It  shall  not 
be  made  with  any  lot  of  product  which, 
in  the  aggregate,  contains  more  than  50 
percent  trimmable  fat,  that  is,  fat  which 
can  be  removed  by  thorough,  practicable 
trimming  and  sorting.  To  facilitate 
chopping  or  mixing,  water  or  ice  may 
be  used  in  amount  not  to  exceed  3  per¬ 
cent  of  the  total  ingredients  used. 

Subpart  G — Cooked,  Smoked 
Sausage 

§  319.180  Frankfurter,  wiener,  vienna, 
bedogna,  garlic  bologna,  knockwurst, 
and  similar  products. 

“Frankfurter,”  "Wiener,  “Vienna," 
"Bologna,”  “Garlic  Bologna,”  “Knock¬ 


wurst,”  and  similar  products  are  com¬ 
minuted  semisolid  meat  food  products 
which  are  prepared  from  one  or  more 
kinds  of  meat  or  meat  and  meat  by¬ 
products  seasoned  and  cured  using  one 
or  more  of  the  curing  agents  in  accord¬ 
ance  with  §  318.7(b)  of  this  subchapter. 
Water  and/or  ice  may  be  used  to  facil¬ 
itate  chopping  or  mixing  or  to  dissolve 
the  curing  ingredients,  but  the  sausage 
shall  contain  no  more  than  10  percent  of 
added  water.  One  or  more  of  the  follow¬ 
ing  binders  or  extenders  may  be  used, 
which  individually  or  collectively  shall 
not  exceed  3*72  percent  of  the  total  in¬ 
gredients  in  the  sausage,  except  that  2 
percent  of  isolated  soy  protein  shall  be 
deemed  to  be  the  equivalent  of  3^4  per¬ 
cent  of  any  one  or  more  of  the  other 
binders:  Dried  milk,  nonfat  dry  milk,  cal¬ 
cium  reduced  dried  skim  milk,  cereal, 
vegetable  starch,  starchy  vegetable  flour, 
soy  flour,  soy  protein  concentrate,  iso¬ 
lated  soy  protein.  Partially  defatted  pork 
fatty  tissue  or  partially  defatted  beef 
fatty  tissue  or  a  combination  of  both  may 
be  used  in  an  amount  not  exceeding  15 
percent  of  the  meat  and  meat  byproduct 
ingredients. 

§319.181  Cheesefurlers  and  similar 
products. 

“Cheesefurters”  and  similar  products 
are  products  in  casings  which  resemble 
frankfurters  except  that  they  contain 
sufficient  cheese  to  give  definite  char¬ 
acteristics  to  the  finished  article.  They 
may  contain  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soy  flour,  soy 
protein  concentrate,  isolated  soy  protein, 
nonfat  dry  milk,  calcium  reduc^  skim 
milk,  or  dried  milk.  The  finished  product 
shall  contain  no  more  than  3.5  percent 
of  these  additives,  individually  and  col¬ 
lectively,  exclusive  of  the  cheese  con¬ 
stituent.  In  determining  the  maximum 
amount  of  the  ingredients  specified  in 
this  subparagraph  which  may  be  used, 
individually  and  collectively,  in  a 
product,  2  percent  of  isolated  soy  protein 
shall  be  considered  the  equivalent  of  3.5 
percent  of  any  other  ingredient  specified 
in  this  subparagraph.  When  any  such 
additive  is  added  to  these  products,  there 
shall  appear  on  the  label  in  a  prominent 
manner,  contiguous  to  the  name  of  the 
product,  the  name  of  each  such  added 
ingredient,  as  for  example,  .“Cereal 
Added,”  “With  Cereal,”  “Potato  Flour 
Added,”  “Cereal  and  Potato  Flour 
Added,”  “Soy  Flour  Added,”  “Nonfat  Dry 
Milk  Added,”  “Cereal  and  Nonfat  Dry 
Milk  Added,”  as  the  case  may  be.  Cooked 
sausage  shall  not  contain  more  than 
10  percent  of  added  water  or  other 
substances. 

Subpart  H — Other  Cooked  Sausage 

§  319.200  Liver  sausage  and  similar 
products. 

“Liver  Sausstge,”  “Braunsweiger,”  and 
-  “Liver  Cheese,”  are  made  from  fresh  pork 
and  liver,  and  may  contain  cured  pork 
and  veal.  This  product  shall  contain  not 
less  than  30  percent  of  liver  computed  on 
the  weight  of  the  fresh  liver. 
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Subpart  I — Semi-dry  Fermented 
Sausage  [Reserved] 

Subpart  J — Dry  Fermented  Sausage 
[Reserved! 

Subpart  K — Luncheon  Meat,  Loaves 
and  JelKed  Products 
§  319.260  Luncheon  meat. 

“Luncheon  Meat”  is  a  cured,  com¬ 
minuted,  cooked  meat  food  product.  To 
facilitate  chopping  or  mixing  or  to  dis¬ 
solve  the  usual  curing  ingredients,  water 
op  ice  may  be  used  in  the  preparation  of 
luncheon  meat  in  an  amount  not  to  ex¬ 
ceed  3  percent  of  the  total  ingredients. 

§  319.261  Meat  loaf. 

“Meat  Loaf”  is  a  comminuted,  cooked, 
meat  food  product  in  loaf  form.  To  facili¬ 
tate  chopping  or  mixing,  water  or  ice 
may  be  used  in  an  amount  not  to  exceed 
3  percent  of  the  total  ingredients  used. 

Subpart  L — Cooked  Meat  Specialties, 
Puddings  and  Nonspecific  Loaves 

§  319.280  Scrapple. 

“Scrapple”  shall  contain  not  less  than 
40  percent  meat  and/or  meat  byproducts 
computed  on  the  basis  of  the  fresh 
weight,  exclusive  of  bone.  The  meal  or 
flour  used  may  be  derived  from  grain 
and/or  soybeans. 

Subpart  M — Canned,  Frozen,  or 
Dehydrated  Meat  Food  Products 

§319.300  Chili  con  came. 

“Chili  Con  Came”  shall  contain  not 
less  than  40  percent  of  meat  computed 
on  the  weight  of  the  fresh  meat.  Head 
meat,  cheek  meat,  and  heart  meat  ex¬ 
clusive  of  the  heart  cap  may  be  used  to 
the  extent  of  25  percent  of  the  meat  in¬ 
gredients  under  speciflc  declaration  on 
the  label.  The  mixtiu-e  may  contain  not 
more  than  8  percent,  individually  or  col¬ 
lectively,  of  cereal,  vegetable  starch, 
starchy  vegetable  flour,  soy  flour,  soy 
protein  concentrate,  isolated  soy  protein, 
dried  milk,  nonfat  dry  milk,  or  calcium 
reduced  dried  skim  milk. 

§  319.301  Chili  con  came  with  beans. 

“Chili  Con  Came  with  Beans”  shall 
contain  not  less  than  25  percent  of  meat 
computed  on  the  weight  of  Uie  fresh 
meat.  Head  meat,  cheek  meat,  or  heart 
meat  exclusive  of  the  heart  cap  may  be 
used  to  the  extent  of  25  percent  of  the 
meat  ingredient,  and  its  presence  shall 
be  reflected  in  the  statement  of 
ingredients  required  by  Part  317  of 
this  subchapter. 

§  319.302  Hash. 

“Hash”  shall  contain  not  less  than  35 
percent  of  meat  computed  on  the  weight 
of  the  cooked  and  trimmed  meat.  The 
weight  of  the  cooked  meat  xised  in  this 
calculation  shall  not  exceed  70  percent 
of  the  weight  of  the  uncooked  fresh  meat. 

§  319.303  Corned  beef  hash. 

(a)  “Corned  Beef  Hash”  is  the  semi- 
solid  food  product  in  the  form  of  a  com¬ 
pact  mass  which  Is  prepared  with  beef, 


potatoes,  curing  agents,  seasonings,  and 
any  of  the  optional  ingredients  listed  in 
paragraph  (b)  of  this  section,  in  accord¬ 
ance  with  the  provisions  of  subpara¬ 
graphs  (1) ,  (2) ,  (3) ,  and  (4)  of  this  para¬ 
graph  and  the  provisions  of  paragraph 
(c)  of  this  section. 

(1)  Either  fresh  beef,  cured  beef,  or 
canned  corned  beef,  or  a  mixture  of  two 
or  more  of  these  ingredients,  may  be 
iised,  and  the  finished  product  shall  con¬ 
tain  not  less  than  35  percent  of  beef 
computed  on  the  weight  of  the  cooked 
and  trimmed  beef.  The  weight  of  the 
cooked  meat  used  in  this  calculation 
shall  not  exceed  70  percent  of  the  weight 
of  the  uncooked  fresh  meat. 

(2)  “Potatoes”  refers  to  fresh  pota¬ 
toes,  dehydrated  potatoes,  cooked  dehy¬ 
drated  potatoes,  or  a  mixture  of  two  or 
more  of  these  ingredients. 

(3)  The  curing  agents  that  may  be 
used  are  salt,  sodiiun  nitrate,  sodium 
nitrite,  potassium  nitrate,  or  potassium 
nitrite,  or  a  combination  of  two  or  more 
of  these  ingredients.  When  sodium  ni¬ 
trate.  sodium  nitrite,  potassium  nitrate, 
or  potassium  nitrite  is  used  it  shall  be 
used  in  amounts  not  exceeding  those 
specified  in  §  318.7(b)  (4)  of  this 
subchapter. 

(4)  The  seasonings  that  may  be  used, 
singly  or  in  combination,  are  salt,  sugar 
(sucrose  or  dextrose) ,  spice,  and  flavor¬ 
ing,  including  essential  oils,  oleoresins, 
and  other  spice  extractives. 

(b)  Corned  beef  hash  may  contain  one 
or  more  of  the  following  optional 
ingredients: 

(1)  Beef  cheek  meat  and  beef  head 
meat  from  which  the  overl3dng  glandular 
and  coimective  tissues  have  been  re¬ 
moved,  and  beef  heart  meat,  exclusive 
of  the  heart  cap,  may  be  used  individu¬ 
ally  or  collectively  to  the  extent  of  5 
percent  of  the  meat  ingredients. 

(2)  Onions,  including  fresh  onions, 
dehydrated  onions,  or  onion  powder. 

(3)  Garlic,  including  fresh  garlic,  de¬ 
hydrated  garlic,  or  garlic  powder. 

(4)  Water. 

(5)  Beef  broth  or  beef  sto<±. 

(6)  Monosodium  glutamate. 

(7)  Hydrolyzed  plant  protein. 

(8)  Beef  fat. 

(c)  The  finished  product  shall  not  con¬ 
tain  more  than  15  percent  fat  nor  more 
than  72  percent  moisture. 

(d)  (1)  When  any  ingredient  specified 
in  paragraph  (b)(1)  of  this  section  is 
used,  the  label  shall  bear  the  following 
applicable  statement:  “Beef  cheek  meat 
constitutes  5  percent  of  the  meat  ingredi¬ 
ent”,  or  “Beef  head  meat  constitutes  5 
percent  of  the  meat  ingredient”,  or  “Beef 
heart  meat  constitutes  5  percent  of  the 
meat  ingredient.”  When  two  or  more  of 
the  ingredients  are  used  the  words  “Con¬ 
stitutes  5  percent  of  meat  ingredient” 
need  only  appear  once. 

(2)  Whenever  the  words  “corned  beef 
hash”  are  featured  on  the  label  so  con¬ 
spicuously  as  to  identify  the  contents, 
the  statements  prescribed  in  subpara¬ 
graph  (1)  of  this  paragraph  shall  Im- 
me^ately  and  conspicuously  precede  or 
follow  su(di  name  without  intervening 
written,  printed,  or  other  graphic  matter. 


§319.304  Meat  stews. 

Meat  stews  such  as  “Beef  Stew”  or 
“Lamb  Stew”  shall  contain  not  less  than 
25  percent  of  meat  computed  on  the 
weight  of  the  fresh  meat. 

§  319.305  Tamales. 

“Tamales”  shall  be  prepared  with  at 
least  25  percent  meat  computed  on  the 
weight  of  the  xmcooked  fresh  meat  in 
relation  to  all  ingredients  of  the  tamales. 
When  tamales  are  packed  in  sauce  or 
gravy,  the  name  of  the  product  shall 
inclu(ie  a  prominent  reference  to  the 
sauce  or  gravy,  for  example  “Tamales 
With  Sauce”  or  “Tamales  With  Gravy.” 
Product  labeled  “Tamales  With  Sauce” 
or  “Tamales  With  Gravy”  shall  contain 
not  less  than  20  percent  meat,  computed 
on  the  weight  of  the  imcooked  fresh  meat 
in  relation  to  the  total  ingredients  mak¬ 
ing  up  the  tamales  and  sauce  or  the 
tamales  and  gravy. 

§  319.306  Spaghetti  with  meat  balls  and 
sauce,  spaglietti  with  meat  and  sauce, 
and  similar  products. 

“Spaghetti  with  Meat  Balls  in  Sauce” 
and  “Spaghetti  with  Meat  and  Sauce,” 
and  similar  products  shall  contain  not 
less  than  12  percent  of  meat  computed 
on  the  weight  of  the  fresh  meet.  The 
presence  of  the  sauce  or  gravy  constit¬ 
uent  shall  be  declared  prominently  on  the 
label  as  part  of  the  name  of  the  product. 
Meat  balls  may  be  prepared  with  not 
more  than  12  percent,  singly  and  col¬ 
lectively,  of  farinaceous  material,  soy 
flour,  soy  protein  concentrate,  isolated 
soy  protein,  nonfat  dry  milk,  calcium  re¬ 
duced  dried  skim  milk,  and  similar 
substances. 

§  319.307  Spaghetti  sauce  with  meat. 

“Spaghetti  Sauce  with  Meat”  shall 
contain  not  less  than  6  percent  of  meat 
computed  on  the  weight  of  the  fresh 
meat. 

§  319.308  Tripe  with  milk. 

“Tripe  with  Milk”  shall  be  prepared 
so  that  the  finished  canned  article,  ex¬ 
clusive  of  the  c(X)ked-out  juices  and  milk, 
will  contain  at  least  65  percent  tripe. 
The  product  shall  be  prepared  with  not 
less  than  10  percent  milk. 

§  319.309  Beans  with  frankfurters  in 
sauce,  sauerkraut  with  wieners  and 
juice,  and  similar  products. 

“Beans  with  Frankfurters  in  Sauce,” 
“Sauerkraut  with  Wieners  and  Juice,” 
and  similar  products  shall  contain  not 
less  than  20  percent  frankfurters  or 
wieners  computed  on  the  weight  of  the 
smoked  and  cooked  sausage  prior  to  its 
inclusion  with  the  beans  or  sauerkraut. 

§  319.310  Lima  beans  with  ham  in  sauce, 
beans  with  ham  in  sauce,  beans  with 
bacon  in  sauce,  and  similar  products. 

“Lima  Beans  with  Ham  in  Sauce,” 
“Beans  with  Ham  in  Sauce,”  "Beans  with 
Bacon  in  Sauce,”  and  similar  products 
shall  contain  not  less  than  12  percent 
ham  or  bacon  computed  on  the  weight 
erf  the  smedted  ham  or  bactm  prior  to  its 
inclusion  with  the  beans  and  sauce. 
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§  319.311  Chow  mein  vegetables  with 
meat  and  ehop  suey  vegetables  with 
meat. 

“Chow  Mein  Vegetables  with  Meat” 
and  “Chop  Suey  Vegetables  with  Meat” 
shall  contain  not  less  than  12  percent 
meat  computed  on  the  weight  of  the  un¬ 
cooked  fresh  meat  prior  to  its  inclusions 
with  the  other  ingredients. 

§  319.312  Pork  with  barbeeue  sauce  and 
beef  with  barbecue  sauec. 

“Pork  with  Barbecue  Sauce”  and  “Beef 
with  Barbecue  Sauce”  shall  contain  not 
less  than  50  percent  meat  computed  on 
the  weight  of  the  cooked  and  trimmed 
meat.  The  weight  of  the  cooked  meat 
used  in  this  calculation  shall  not  exceed 
70  percent  of  the  uncooked  weight  of  the 
meat.  If  imcooked  meat  is  used  in  formu¬ 
lating  the  products,  they  shall  contain  at 
least  72  percent  meat  computed  on  the 
weight  of  the  fresh  uncooked  meat.  When 
cereal,  vegetable  flour,  soy  flour,  soy  pro¬ 
tein  concentrate,  isolated  soy  protein, 
nonfat  dry  milk,  calcium  reduced  dried 
skim  milk  or  similar  substances  are  used 
in  preparing  the  products  there  shall  ap¬ 
pear  on  the  label  in  a  prominent  manner, 
the  name  of  the  product,  the  name  of 
each  such  added  ingredient,  as  for  ex¬ 
ample  “Cereal  Added”  or  “With  Cereal 
and  Nonfat  Dry  Milk.” 

§  319.313  Beef  witb  gravy  and  gravy 
writb  beef. 

“Beef  with  Gravy”  and  “Gravy  with 
Beef”  shall  not  be  made  with  beef  which, 
in  the  aggregate  for  each  lot  contains 
more  than  30  percent  trimmable  fat,  that 
is,  fat  which  can  be  removed  by 
thorough,  practicable  trimming  and 
sorting. 

Subpart  N — Meat  Food  Entree 
Products,  Pies,  and  Turnovers 
§  319.500  Meat  pies. 

Meat  pies  such  as  “Beef  Pie”,  “Veal 
Pie”  and  “Pork  Pie”  shall  contain  not  less 
than  25  percent  of  the  meat  computed 
on  the  weight  of  the  fresh  uncooked  meat 
in  relation  to  all  of  the  other  ingredients 
including  the  crust. 

Subp  art  O — Meat  Snacks,  Hors 
d’Oeuvres,  Pizza,  and  Specialty 
Items 

§  319.600  Pizza. 

(a)  “Pizza  with  Meat”  is  a  bread  base 
meat  food  product  with  tomato  sauce, 
cheese  and  meat  topping.  It  shall  con¬ 
tain  co(rfced  meat  made  from  not  less  than 
15  percent  raw  meat. 

(b)  “Pizza  with  Sausage”  is  a  bread 
base  meat  food  product  with  tomato 
sauce,  cheese  and  not  less  than  12  percent 
cooked  sausage  or  10  percent  dry  sausage, 
e.g.,  Pepperoni. 

Subpart  P — Fats,  Oils,  Shortenings 
§  319.700  Oleomargarine  or  margarine. 

( a )  Oleomargarine  or  margarine  is  the 
plastic  food  which  is  prepared  in  accord¬ 
ance  with  the  provisions  of  subpara¬ 
graphs  (1),  (2),  (3),  and  (4)  of  this  sub- 
paragraph. 


(1)  It  is  prepared  with  one  or  more  of 
the  fat  ingredients  named  in  any  one  of 
the  subdivisions  (i),  (ii),  (iii),  and  (iv) 
of  this  subparagr£^}h. 

(1)  The  rendered  fat  or  oil,  or  stearin 
derived  therefrom  (any  or  all  of  which 
may  be  hydrogenated),  of  cattle,  sheep, 
swine,  or  goats,  or  any  combinations  of 
two  or  more  of  such  articles; 

(ii)  Any  vegetable  food  fat  or  oil,  or  oil 
or  stearin  derived  therefrom  (any  or  all 
of  which  may  be  hydrogenated),  or  any 
combination  of  two  or  more  of  such 
articles: 

(iii)  Any  combination  of  ingredients 
named  under  subdivisions  (i)  and  (ii) 
of  this  suparagraph  in  such  proportion 
that  the  weight  of  the  ingredients  named 
under  subdivision  (i)  of  this  subpara¬ 
graph  either  equals  the  weight  of  the  in¬ 
gredients  named  under  subdivision  (ii) 
of  this  subparagraph  or  exceeds  such 
weight  by  a  ratio  not  greater  than  9  to  1 ; 

(iv)  Any  combination  of  ingredients 
named  under  subdivisions  (i)  and  (ii)  of 
this  subparagraph  in  such  proportion 
that  the  weight  of  the  ingredients  named 
under  subdivision  (ii)  of  this  subpara¬ 
graph  exceeds  the  weight  of  the  ingre¬ 
dients  named  under  subdivision  (i)  of 
this  subparagraph  by  a  ratio  not  greater 
than  9  to  1. 

(2)  One  of  the  articles  (or  combina¬ 
tions)  named  under  subdivision  (i),  (ii), 

(iii) ,  (iv) ,  (v) ,  (vl) ,  or  (vii)  of  this  sub- 
paragraph  is  intimately  mixed  with  the 
fat  ingredient  or  ingredients.  The  ingre¬ 
dients  named  under  subdivisions  (i) ,  (ii) , 

(iii) ,  (iv),  and  (v)  of  this  subparagraph 
are  pasteurized  and  then  may  be  sub¬ 
ject^  to  the  action  of  harmless  bacterial 
starters.  The  term  “milk”  as  used  in  this 
subparagraph  means  “cow’s  milk.” 

(i)  Cream; 

(ii)  Milk; 

(iii)  Skim  milk; 

(iv)  Any  combination  of  nonfat  dry 
milk  and  water  in  which  the  weight  of 
the  nonfat  dry  milk  is  not  less  than  10 
percent  of  the  weight  of  the  water. 

(v)  Any  c<»nbination  of  two  or  more 
of  the  articles  (or  combination)  named 
imder  subdivisions  (i),  (ii),  (iii),  and 

(iv)  of  this  subparagraph. 

(vi)  In  case  only  of  the  fat  ingredient 
named  under  subparagraph  (l)(ii)  of 
this  paragraph,  any  combination  of  finely 
ground  soybeans  and  water,  in  which  the 
weight  of  the  finely  ground  soybeans  is 
not  less  than  10  percent  of  the  weight 
of  the  water.  The  finely  groimd  soybeans 
are  subjected  to  a  heat  treatnjent  before 
or  after  mixing  with  the  water.  The  soy¬ 
beans  may  or  may  not  be  dehulled. 

(vii)  Water  in  lieu  of  any  of  the  arti¬ 
cles  (or  combinations)  designated  in  sub¬ 
divisions  (i),  (ii),  (iii),  (iv),  (v),  or  (vi) 
of  this  subparagraph. 

(viil)  Congealing  is  effected,  either 
with  or  without  contact  with  water,  and 
the  congealed  mixture  may  be  worked. 

(3)  It  may  contain  one  or  more  of  the 
following  o^ional  ingredients  in  addi¬ 
tion  to  the  ingredients  and  articles  named 
in  subparagraphs  (1)  and  (2)  of  this 
paragraph: 

(i)  Artificial  coloring.  For  the  purpose 
of  this  subdivision,  provitamin  A  i^all 
be  deemed  to  be  artificial  coloring. 


(ii)  Sodium  benzoate,  or  benzoic  acid, 
or  a  combination  of  these,  in  a  quantity 
not  to  exceed  0.1  percent  of  the  weight 
of  the  finished  product. 

(iii)  Vitamin  A  (with  or  without  any 
accompanying  vitamin  D  and  with  or 
without  vitamin  D  concentrate) ,  in  such 
quantity  that  the  finished  oleomargarine 
or  margarine  contains  not  less  than  15,- 
000  United  States  Pharmacopeia  units 
of  vitamin  A  per  pound,  as  determined  by 
the  method  prescribed  in  the  Pharma¬ 
copeia  of  the  United  States  for  total 
biological  vitamin  A  activity.  The  vita¬ 
min  A  potency  prescribed  may  be  fur¬ 
nished  by  fish  liver  oil;  by  concentrates 
of  vitamin  A  or  its  fatty  acid  esters  from 
animal  sources;  by  synthetic  vitamin  A 
or  its  fatty  acid  esters;  by  mixtures  of 
synthetic  vitamin  A  or  its  fatty  acid 
esters  with  harmless  substances  formed 
during  the  synthesis  of  the  vitamin  A, 
if  the  vitamin  A  or  its  fatty  acid  ester 
constitutes  not  less  than  50  percent  of 
the  mixture:  by  provitamin  A;  or  by  any 
combination  of  two  or  more  of  these.  For 
the  purposes  of  this  subdivision  the  tei-m 
“fatty  acid”  may  include  acetic  acid. 

(vl)  Any  safe  and  suitable  artificial 
flavoring  substance  that  imparts  to  the 
food  a  flavor  in  semblance  of  butter.  Such 
artificial  flavoring  substances  are  deemed 
to  be  safe  for  use  in  oleomargarine  or 
margarine  which  contains  any  fat  ingre¬ 
dient  named  under  subparagraph  (1) 

(i)  of  this  paragraph  if  they  have  been 
approved  for  such  use  by  the  Administra¬ 
tor,  and  they  are  deemed  to  be  safe  for 
use  in  other  ole<Hnargarine  or  margarine 
if  they  are  used  in  conformity  with  regu¬ 
lations  established  pursuant  to  section 
409  of  the  Federal  Food,  Drug  and  Cos¬ 
metic  Act  or  their  use  is  otherwise  law¬ 
ful  under  that  Act. 

(v)  (a)  Lecithin,  in  an  amount  not  ex¬ 
ceeding  0.5  percent  of  the  weight  of  the 
finished  oleomargarine  or  margarine;  or 

(b)  Monoglycerides  or  diglycerides  of 
fat-forming  fatty  acids,  or  a  combination 
of  these,  in  an  amount  not  exceeding  0.5 
percent  of  the  weight  of  the  finished  oleo¬ 
margarine  or  margarine;  or 

(c)  Such  monoglycerides  and  diglyc¬ 
erides  in  combination  with  the  sodium 
sulfoacetate  derivatives  thereof  in  a  total 
amoimt  not  exceeding  0.5  percent  of  the 
weight  of  the  finished  oleomargarine  or 
margarine;  or 

(d)  A  combination  of  the  substances 
specified  in  (a)  and  (b)  of  this  subdivi¬ 
sion  in  which  the  amount  of  neither  ex¬ 
ceeds  that  above  stated:  or 

(e)  A  combination  of  the  substances 

specified  in  (a)  and  (c)  of  this  sub¬ 
division  in  a  total  amoimt  not  exceeding 
0.5  percent  of  the  weight  of  the  finished 
oleomargarine  or  margarine.  (The  weight 
of  the  diglycerides  in  each  of  the  in¬ 
gredients  specified  in  (b),  (c),  (d),  and 
(e)  of  this  subdivision  is  calculated  at 
one-half  actual  weight.)  , 

(vi)  Butter.  j 

(vii)  Salt.  ! 

(viii)  Cfltric  acid  incorporated  in  the 

fat  or  oil  ingredient  used. 

(ix)  Isopropyl  citrates  incorporated  in  , 
the  fat  or  oil  ingredient  used,  in  an  , 

i 
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amount  not  to  exceed  0.02  percent  by 
weight  of  the  finished  oleomargarine  or 
margarine. 

(X)  Stearyl  citrate  incorporated  in  the 
fat  or  oil  ingredient  in  an  amount  not  to 
exceed  0.15  percent  by  weight  of  the 
finished  oleomargarine  or  margarine. 

(xi)  Potassiiun  sorbate,  in  an  amount 
not  to  exceed  0.1  percent  by  weight  of 
the  finished  oleomargarine  or  margarine. 

(xii)  Calcium  disodium  EDTA  (cal¬ 
cium  disodium  ethylenediaminetetraace- 
tate)  in  an  amount  not  to  exceed  75  parts 
per  million  by  weight  of  the  finished 
oleomargarine  or  margarine. 

(4)  The  finished  oleomargarine  or 
margarine  shall  contain  not  less  than 
80  percent  fat,  as  determined  by  the 
method  prescribed  in  the  current  “OfiBcial 
Methods  of  Analysis  of  the  Association  of 
OfiBcial  Agricultural  Chemists.”’ 

(b)  The  name  of  the  food  for  which 
a  definition  and  standard  of  identity  are 
prescribed  by  this  section  is  “oleomar¬ 
garine”  or  “Margarine.”  The  presence  of 
ingredients,  provided  for  in  paragraph 
(a)  of  this  section,  in  the  finished  prod¬ 
uct  shall  be  declared  as  follows: 

(1)  Fat  ingredients  shall  be  declared 
first  in  the  ingredient  statement  by  the 
name  of  the  specific  fat  oy  oil  or  stearin 
used.  Where  combinations  of  fat  ingre¬ 
dients  are  used,  the  names  shall  be  ar¬ 
ranged  in  descending  order  of  predomin¬ 
ance.  If  any  fat  ingredient  is  hydro¬ 
genated,  the  ingredient  statement  shall 
include  the  word  “Hydrogenated”  or 
“Hardened”  at  such  place  or  places  in 
the  list  of  fats  as  to  indicate  which  fats 
are  hydrogenated:  For  example,  “corn 
oil,  hardened  soybean  oil.” 

(2)  Immediately  following  the  listing 
of  fat  Ingredients,  other  ingredients  used 
shall  be  named  in  the  descending  order 
of  predominance. 

(i)  The  (^tional  ingredients  butter, 
salt,  water,  cream,  milk,  skim  milk,  non¬ 
fat  dry  milk  and  water,  groimd  soybeans 
and  water,  lecithin,  monoglycerides  or 
diglycerides,  and  sodium  sulfoacetate  de¬ 
rivatives  of  monoglycerides  or  diglycer¬ 
ides  shall  each  be  declared  by  those 
terms. 

(ii)  Artificial  colors  shall  be  declared 
by  the  statement  “Artificially  colored” 
or  “Artificial  coloring  added”  or  “With 
added  artificial  fiavoring.” 

(iii)  Artificial  flavors  shall  be  declared 
by  the  statement  “Artificially  flavored” 
or  “Artificial  flavoring  added”  or  “With 
added  artificial  flavoring.” 

(iv)  Oleomargarine  or  margarine  that 
contains  the  («Jtional  Ingredients  citric 
acid,  isopropyl  citrate,  stearyl  citrate,  or 
calcium  disodium  EDTA  shall  be  labeled 


by  the  statement  “ _  added 

as  a  preservative”  or  “ _ added 


to  protect  flavor.”  Oleomargarine  or  mar¬ 
garine  that  contains  the  optional  In¬ 
gredient  sodium  benzoate  or  benzoic 
acid  shall  be  labeled  by  the  statement 

“ _ added  as  a  preservative" 

or  “ _ _ _ as  a  preservative”  or 


*  Copies  of  this  publication  are  available 
from  Association  of  Official  Agricultural 
Chemists,  Post  Office  Box  540,  Benjamin 
Franklin  Station,  Washington,  DX!.  30044. 


“With  added _ as  a  preserva¬ 

tive."  Oleomargarine  or  margarine  that 
contains  the  optional  ingredient  potas¬ 
sium  sorbate  shall  be  labeled  by  the 
statement  _ added  as  a  pre¬ 
servative"  or  “ _  added  to 

retard  mold  growth.”  The  blank  in  each 
of  the  statements  in  this  subdivision  is 
filled  in  with  the  common  name  of  the 
preservative  ingredient  used. 

(v)  Vitamin  A  shall  be  declared  by  the 
statement  “Vitamin  A  added”  or  “With 
added  Vitamin  A."  Vitamin  A  shall  be 
declared  by  the  statement  “Vitamin  D 
added”  or  “With  added  Vitamin  D.” 

(vi)  Where  two  or  more  optional  in¬ 
gredients  named  in  paragraph  (a)  (3)  of 
this  section  are  used,  the  words  “Added” 
or  “With  Added"  need  appear  only  once, 
either  at  the  beginning  or  end  of  the  list 
of  such  ingredients  declared. 

(3)  Whenever  the  name  “oleomargar¬ 
ine”  or  “margarine  appears  on  the  label 
so  conspicuously  as  to  be  easily  seen  un¬ 
der  customary  conditions  of  purchase, 
the  words  and  statements  prescribed  in 
this  section,  showing  the  ingredients 
used,  shall  immediately  and  conspicu¬ 
ously  precede  or  follow,  or  in  part  precede 
and  in  part  follow,  such  name,  without 
intervening  written,  printed,  or  other 
graphic  matter. 

(c)  Colored  oleomargarine  or  colored 
margarine  which  is  packed  for  retail  sale 
and  contains  any  ingredient  named  in 
paragraph  (a)  (1)  (i)  of  this  section  must 
also  comply  with  the  requirements  of 
S  317.8(b)  (25)  of  this  subchapter. 

§  319.701  Mixed  fat  shortening. 

Shortening  prepared  with  a  mixture  of 
meat  fats  and  vegetable  oils  may  be  iden¬ 
tified  either  as  “Shortening  Prepared 
with  Meat  Fats  and  Vegetable  Oils”  or 
“Shortening  Prepared  with  Vegetable 
Oils  and  Meat  Fats”  without  regard  to 
the  order  of  predominance  of  the  fats 
and  oils  used,  provided  the  product  con¬ 
tains  at  least  2  percent  of  the  lesser  in¬ 
gredient. 

§319.702  Lard,  leaf  lard. 

“Lard”  is  the  fat  rendered  from  fresh, 
clean,  sound,  fatty  tissue  from  hogs  in 
good  health  at  the  time  of  slaughter,  with 
or  without  lard  stearin  or  hydrogenated 
lard.  The  fatty  tissues  shall  not  include 
bones,  detached  skin,  head  skin,  ears, 
tails,  organs,  windpipes,  large  blood  ves¬ 
sels,  scrap  fat,  skimmings,  settlings, 
pressings,  and  similar  materials,  and  the 
fatty  tissues  shall  be  reasonably  free 
from  muscle  tissue  and  blood.  “Leaf  lard” 
is  lard  prepared  from  fresh  leaf  fat. 

§  319.703  Rendered  animal  fat  or  mix¬ 
ture  thereof. 

(a)  “Rendered  Animal  Fat",  or  any 
mixture  of  fats  containing  edible  ren¬ 
dered  animal  fat,  shall  contain  no  added 
water,  exc^t  that  “Puff  Pastry  Short¬ 
ening”  may  contain  not  more  than  10 
percent  of  water. 

(b)  “Rendered  Pork  Pat"  is  fat,  other 
than  lard,  rendered  from  clean,  soimd 
carcasses,  parts  of  carcasses,  or  edible 
organs  from  hc^s  In  good  health  at  the 
time  of  slaughter,  except  that  stomachs. 


bones  from  the  head,  and  bones  from 
cured  or  cooked  pork  are  not  Included. 
The  tissues  rendered  are  usually  fresh, 
but  may  be  cured,  cooked,  or  otherwise 
prepared  and  may  contain  some  meat 
food  products.  Rendered  pork  fat  may  be 
hardened  by  the  use  of  lard  stearin  and/ 
or  hydrogenated  lard  and/or  rendered 
pork  fat  stearin  and/or  hydrogenated 
rendered  pork  fat. 

Subpart  Q — Meat  Soups,  Soup  Mixes, 
Broths,  Stocks,  Extracts 

§319.720  Meat  extract. 

Meat  extract  (e.g.,  “Beef  extract”) 
shall  contain  not  more  than  25  percent 
of  moisture. 

§  319.721  Fluid  extract  of  meat. 

Fluid  extract  of  meat  (e.g.,  “Fluid 
Extract  of  Beef”)  shall  contain  not  more 
than  50  percent  of  moistiue. 

Subpart  R — Meat  Salads  and  Meat 
Spreads 

§  319.760  Deviled  ham,  deviled  tongue 
and  similar  products. 

(a)  “Deviled  Ham”  is  a  semiplastic 
cured  meat  food  product  made  from 
finely  comminuted  ham  and  containing 
condiments.  Deviled  ham  may  contain 
added  ham  fat:  Provided.  That  the  total 
fat  content  shall  not  exceed  35  percent 
of  the  finished  product.  The  moisture 
content  of  deviled  ham  shall  not  exceed 
that  of  the  fresh  improcessed  meat. 

(b)  The  moisture  content  of  “Deviled 
Tongue”  and  similar  products  shall  not 
exceed  that  of  the  fresh,  improcessed 
meat. 

§  319.761  Polled  meat  food  product 
and  deviled  meat  food  product.' 

“Potted  Meat  Food  Product”  and 
“Deviled  Meat  Food  Product"  shall  not 
contain  cereal,  vegetable  flour,  nonfat 
dry  milk,  or  similar  substances.  The 
amount  of  water  added  to  potted  meat 
food  products  and  deviled  meat  food 
products  shall  be  limited  to  that  neces¬ 
sary  to  replace  moisture  lost  during 
processing. 

§  319.762  Ham  spread,  tongue  spread, 
and  similar  products. 

“Ham  Spread”,  “Tongue  Spread”  and 
similar  products  shall  contain  not  less 
than  50  percent  of  the  meat  ingredient 
named,  computed  on  the  weight  of  the 
fresh  meat.  Other  meat  and  fat  may  be 
used  to  give  the  desired  spreading  con¬ 
sistency  provided  it  does  not  detract  from 
the  character  of  the  spread  as  named. 

Subpart  S — Meat  Baby  Foods 
[Reserved] 

Subpart  T — Dietetic  Meat  Foods 
[Reserved] 

Subpart  U — Miscellaneous 

§319.880  Breaded  products. 

The  amount  of  batter  and  breading 
used  as  a  coating  for  breaded  product 
shall  not  exceed  30  percent  of  the  weight 
of  the  finished  breaded  product. 
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PART  320>-RECORDS,  REGISTRATION, 
AND  REPORTS 

Sec. 

S20.1  Records  req\iired  to  be  kept. 

S20J2  Place  of  maintenance  of  records. 

320.3  Record  retention  period. 

320.4  Access  to  and  Inspection  of  records, 

facilities,  and  inventory;  copying 
and  sampling. 

320.6  Registration. 

320.6  Information  and  reports  required  from 

ofBcial  estabiishmAit  operators. 

320.7  Reports  by  consignees  of  allegedly 

adulterated  or  misbranded  products; 
sale  or  transportation  as  violations. 

§  320.1  Records  required  to  be  kept. 

(a)  Every  p>erson  (including  every  firm 
or  corporation)  within  any  of  the  classes 
specified  in  subparagraph  (1) ,  (2) ,  or  (3) 
of  this  paragraph  is  required  by  the  Act 
to  keep  records  which  will  fully  and  cor¬ 
rectly  disclose  all  transactions  involved 
in  his  or  its  business  subject  to  the  Act: 

(1)  Any  person  that  engages,  for  com¬ 
merce,  in  the  business  of  slaughtering 
any  cattle,  sheep,  swine,  goats,  horses, 
mules,  or  other  equines,  or  preparing, 
freezing,  packaging,  or  labeling  any  car¬ 
casses,  or  parts  or  products  of  carcasses, 
of  any  such  animals,  for  use  as  human 
food  or  animal  food; 

(2)  Any  person  that  engages  in  the 
business  of  buying  or  selling  (as  a  meat 
broker,  wholesaler  or  otherwise) ,  or 
transporting  in  commerce,  or  storing  in, 
or  for  commerce,  or  importing,  any  car¬ 
casses,  or  parts  or  products  of  carcasses, 
of  any  such  animals; 

(3)  Any  person  that  enga^s  in  busi¬ 
ness,  in  or  for  commerce,  as  a  renderer, 
or  engages  in  the  business  of  buying,  sell¬ 
ing,  or  transporting,  in  commerce,  or  im¬ 
porting,  any  dead,  djdng,  disabled,  or 
diseased  cattle,  sheep,  swine,  goats, 
horses,  mules,  or  other  equines,  or  parts 
of  the  carcasses  of  any  such  animals 
that  died  otherwise  than  by  slaughter. 

(b)  The  required  records  are: 

(1)  Records,  such  as  bills  of  sale,  in¬ 
voices,  bills  of  lading,  and  receiving  and 
shipping  papers,  giving  the  following  in¬ 
formation  with  respect  to  each  transac¬ 
tion  in  which  any  livestock  or  carcass, 
part  thereof,  meat  or  meat  food  product 
is  purchased,  sold,  shipped,  received, 
transported,  or  otherwise  handled  by  said 
person  in  connection  with  any  business 
subject  to  the  Act. 

(1)  The  name  or  description  of  the 
livestock  or  article; 

(ii)  The  net  weight  of  the  livestock  or 
article; 

(ill)  The  number  of  shitH>ing  con¬ 
tainers  (if  any) ; 

(iv)  The  name  and  address  of  the 
buyer  of  livestock  or  articles  sold  by  such 
person,  and  the  name  and  address  of  the 
seller  of  livestock  or  articles  purchased 
by  such  person; 

(v)  The  name  and  address  of  the  con¬ 
signee  or  receiver  (if  other  than  the 
buyer) ; 

(vi)  The  method  of  shipment; 

(vii)  The  date  of  shipment;  and 

(viii)  The  name  and  address  of  the 

carrier. 

(2)  Shipper’s  certificates  and  i>ermlt8 
required  to  be  kept  by  shippers  and  car¬ 


riers  of  articles  under  Part  325  of  this 
subchapter; 

(3)  All  information  relating  to  con¬ 
sumer  complaints  received  by  the  person 
required  to  keep  the  records,  concerning 
articles  prepared  under  Federal  inspec¬ 
tion  and  handled  by  him. 

§  320.2  Place  of  maintenance  of  records. 

Every  person  required  by  this  part  to 
keep  records  shall  maintain  such  records 
at  his  or  its  principal  place  of  business. 
When  not  in  actual  use,  all  such  records 
shall  be  kept  in  a  fireproof  safe,  box,  or 
compartment,  except  that  with  the  writ¬ 
ten  consent  of  the  Administrator,  upon 
a  showing  by  such  person  that  it  is  not 
practicable  to  provide  such  fireproof 
safe,  box,  or  compartment,  such  person 
may  ^eep  the  required  records  in  some 
other  place  of  safety  approved  by  the 
Administrator. 

§  320.3  Record  retention  period. 

Every  record  required  to  be  main¬ 
tained  under  this  part  shall  be  retained 
for  a  period  of  5  years  after  December 
31  of  the  year  in  which  the  transaction 
to  which  the  record  relates  has  occurred 
and  for  such  further  period  as  the  Ad¬ 
ministrator  may  require  for  purposes  of 
any  investigation  or  litigation  under  the 
Act,  by  written  notice  to  the  person  re¬ 
quired  to  keep  such  records  under  this 
part. 

§  320.4  Access  to  and  inspection  of  rec¬ 
ords,  facilities,  and  inventory;  copy¬ 
ing  and  sampling. 

Every  person  (including  every  firm  or 
corporation)  within  any  of  the  classes 
specified  in  §  320.1  shall  upon  proper 
identification  and  request  by  any  author¬ 
ized  representative  of  the  Secretary  dur¬ 
ing  ordinary  business  hours,  permit  such 
representative  to  enter  his  or  its  place  of 
business  and  examine  the  records  re¬ 
quired  to  be  kept  by  §  320.1  and  the  facil¬ 
ities  and  inventory  pertaining  to  the 
business  of  such  person  subject  to  the 
Act,  and  to  copy  all  such  records,  and  to 
take  reasonable  samples  of  the  inventory 
upon  payment  of  the  fair  market  value 
therefor.  Any  necessary  fauiilities  (other 
than  reproduction  equipment)  for  such 
examination  and  copying  of  records  and 
for  such  examination  and  sampling  of 
inventory  shall  be  afforded  to  authorized 
representatives  of  the  Secretary  by  such 
person. 

§  320.5  Registration. 

(a)  Except  as  provided  in  paragraph 

(c)  of  this  section,  every  person  that 
engages  in  business,  in  or  for  commerce 
as  a  meat  broker,  renderer,  or  animal 
food  manufacturer,  or  engages  in  busi¬ 
ness  in  commerce  as  a  wholesaler  of  any 
carcasses,  or  parts  or  products  of  the 
carcasses,  of  any  livestock,  whether  in¬ 
tended  for  human  food  or  other  purposes, 
or  engages  in  business  as  a  public  ware¬ 
houseman  storing  any  such  articles  in 
or  for  commerce,  or  engages  in  the  busi¬ 
ness  of  buying,  selling,  or  transporting 
In  commerce,  or  importing  any  dead, 
dying,  dlsabl^,  or  diseased  livestock,  or 
IMU*ts  of  the  carcasses  of  any  such  live¬ 
stock  that  died  otherwise  than  by 


slaughter,  shall  furnish  the  Administra¬ 
tor  such  information  as  required  includ¬ 
ing  his  name,  and  the  address  of  each 
place  of  business  at  which,  and  all  trade 
names  under  which  he  conducts  such 
business,  by  filing  with  the  Administra¬ 
tor,  Consmner  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Wash¬ 
ington,  D.C.  20250,  a  form  containing 
such  information  within  90  days  after 
the  effective  date  hereof  or  after  such 
later  date  as  he  begins  to  engage  in  such 
business  if  not  engaged  therein  upon 
said  effective  date.  All  information  sub¬ 
mitted  shall  be  current  and  correct.  The 
registration  form  shall  be  obtained  from 
the  Director,  Compliance  and  Evaluation 
Staff,  Consumer  Protection  Programs, 
Consmner  and  Marketing  Service,  U.S. 
Department  of  Agriculture,  Washington, 
D.C.  20250. 

(b)  Whenever  any  change  is  made  in 
the  name  of,  or  address  of  any  place  of 
business  at  which,  or  any  trade  name 
under  which  a  registrant  conducts  his 
business,  he  shall  rep>ort  such  change  in 
writing  to  the  Administrator  within  15 
days  after  making  the  change. 

(c)  The  registration  requirements  pre¬ 
scribed  in  this  section  shall  not  apply  to 
persons  conducting  any  of  the  businesses 
specified  in  this,  section  only  at  an 
official  establishment. 

§  320.6  Information  and  reports  re¬ 
quired  from  official  establishment 
operators. 

(a)  'The  operator  of  each  official 
establishment  shall  furnish  to  Program 
employees  accurate  information  as  to  all 
matters  needed  by  them  for  making  their 
daily  reports  of  the  amoimt  of  products 
prepared  or  handled  in  the  departments 
of  the  establishment  to  which  they  are 
assigned  and  such  reports  concerning 
sanitation  and  other  aspects  of  the  op¬ 
erations  of  the  establishment  and  the 
conduct  of  inspection  thereat  as  the  of¬ 
ficer  in  charge  may  require  of  such  Pro¬ 
gram  employes  for  the  purposes  of  the 
Act  and  the  regulations  in  this  sub¬ 
chapter. 

(b)  The  operator  of  each  official  es¬ 
tablishment  shall  also  make  such  other 
reports  as  the  Administrator  may  from 
time  to  time  require  under  the  Act. 

§  320.7  Reports  by  consignees  of  alleg¬ 
edly  adulterated  or  misbranded  prod¬ 
ucts;  sale  or  transportation  as  viola¬ 
tions. 

Whenever  the  consignee  of  any  prod¬ 
uct  which  bears  an  official  inspection 
legend  refuses  to  accept  delivery  of  such 
product  on  the  grounds  that  it  is  adul¬ 
terated  or  misbranded,  the  consignee 
shall  notify  the  Director,  Processed  Food 
Inspection  Division,  Consumer  Protec¬ 
tion  Programs,  Consumer  and  Marketing 
Service,  U.S,  I^partment  of  Agriculture, 
Washington,  D.C,  20250,  of  the  kind, 
quantity,  soturce,  and  present  location  of 
the  product  and  the  respects  in  which 
it  is  alleged  to  be  adulterated  or  mis¬ 
branded,  and  it  will  be  a  violation  of  the 
Act  for  any  person  to  sell  or  transport,  or 
offer  for  sale  or  transportation,  or  receive 
for  transportation.  In  commerce,  any 
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such  product  which  is  ci^jable  of  use  as 
human  food  and  is  proved  to  be  adulter¬ 
ated  or  misbranded  at  the  time  of  such 
sale.  tranq>ortatton,  offer,  or  receipt: 
Provided,  however.  That  any  such  al¬ 
legedly  adulterated  or  misbranded  prod¬ 
uct  may  be  transported  to  the  official 
establishment  from  which  it  had  been 
transported,  in  accordance  with  §  325.10 
of  this  subchapter. 


PART  321— COOPERATION  WITH 
STATES  AND  TERRITORIES 

Sec. 

321.1  Assistance  to  State  and  Territorial 

programs. 

321.2  Cooperation  of  States  in  Federal 

programs. 

§  321.1  Assistance  to  Suie  and  Terri¬ 
torial  programs. 

(a)  The  Administrator  is  authorized 
under  paragraph  (a)  of  section  301  of 
the  Act.  when  he  determines  it  would 
effectuate  the  purposes  of  the  Act,  to 
cooperate  vdth  any  State  (including 
Puerto  Rico)  or  any  organized  Territory 
in  developing  and  administering  the 
meat  inspection  program  of  such  juris¬ 
diction  with  a  view  to  assuring  that  it 
imposes  and  enforces  requirements  at 
least  equal  to  those  imder  Titles  1  and 
IV  of  the  Act,  with  respect  to  establish¬ 
ments  at  which  products  are  prepared 
for  use  as  human  food  solely  for  distribu¬ 
tion  within  such  jurisdiction,  and  with 
respect  to  the  products  of  such  estab¬ 
lishments.  Such  cooperation  is  author¬ 
ized  if  the  jurisdiction  has  enacted  a  law 
imposing  mandatory  ante  mortem  and 
post  mortem  inspection,  reinspection, 
and  sanitation  requirements  at  least 
equal  to  the  Federal  requirements  with 
respect  to  all  or  certain  classes  of  per¬ 
sons  engaged  in  slaughtering  livestock 
or  otherwise  preparing  products  solely 
for  distribution  vdthin  such  jxulsdiction. 

(b)  The  Administrator  is  also  author¬ 
ized  under  paragraph  (a)  of  section  301 
of  the  Act  to  cooperate  with  any  State 
(including  Puerto  Rico)  or  any  organ¬ 
ized  Territory  in  developing  and  admin¬ 
istering  programs  under  the  laws  of  such 
Jurisdiction  containing  authorities  at 
least  equal  to  those  in  Title  n  of  the 
Act  (relating  to  records;  registration  of 
specified  classes  of  operators:  dead,  dy¬ 
ing,  disabled,  or  diseased  livestock;  and 
products  not  intended  for  human  food) , 
when  he  determines  that  such  coopera¬ 
tion  would  effectuate  the  purposes  of  the 
Act. 

(c)  Such  cooperation  may  include  ad¬ 
visory  assistance,  technical  and  labora¬ 
tory  assistance  and  training,  and  finan¬ 
cial  aid.  The  Federal  contribution  to  any 
State  (or  Territory)  may  not  exceed  50 
percent  of  the  estimated  total  cost  of  the 
cooperative  State  (or  Territorial)  pro¬ 
gram.  A  cooperative  program  under  this 
section  is  called  a  State-Federal 


carrying  out  Federal  functions  under  the 
Federal  Meat  Inspection  Act.  A  coopera¬ 
tive  program  for  this  purpose  is  called  a 
FedK^ -State  program. 


PART  322— EXPORTS' 

Sec. 

322.1  Manner  of  affixing  stamps  and  mark¬ 

ing  products  for  export. 

322.2  Export  stamps  and  certificates;  In¬ 

structions  concerning  Issuance. 

322.3  Transferring  products  for  export. 

322.4  Clearance  of  vessels  and  transporta¬ 

tion  without  certificate  prohibited; 

exceptions. 

322.5  Uninspected  tallow,  stearin,  oleo  oil, 

etc.,  not  to  be  exported  unless  cer¬ 
tified  as  prescribed. 

§  322.1  Manner  of  affixing  stamps  and 
marking  products  for  export. 

(a)  A  numbered  official  export  meat 
inspection  stamp  in  the  form  prescribed 
in  §  312.8  of  this  subchapter  shall  be  af¬ 
fixed  to  each  outside  container  (except 
cloth  wrappings)  of  any  inspected  and 
passed  product  for  export  except  ship 
stores  and  small  quantities  exclusively 
for  the  personal  use  of  the  consignee 
and  not  for  sale  or  distribution.  So  far 
as  possible  stamps  shall  be  issued  serially. 

(b)  Such  stampMS  shall  be  securely 
affixed,  and  if  the  container  is  of  wood 
the  stamps  shaU  be  placed  either  (1)  in 
a  grooved  space  made  by  removing  a 
portion  of  the  wood  of  sufficient  size  to 
admit  the  stamp,  (2)  on  either  end  of 
the  package:  Provided,  That  the  sides 
thereof  are  made  to  project  at  least  one- 
eighth  of  an  inch  to  afford  the  necessary 
protection  from  abrasion,  or  (3)  in  some 
other  manner  equally  acceptable  to  the 
officer  in  charge. 

(c)  The  cloth  wrapping  used  as  an 
outside  container  of  any  inspected  and 
passed  product  for  export  shall  bear  the 
official  inspection  legend  and  the  estab¬ 
lishment  number  applied  by  the  2  -inch 
rubber  brand  as  prescribed  in  §  312.2  of 
this  subchapter  or  a  numbered  official 
export  meat  inspection  stamp  as  pre¬ 
scribed  in  S  312.9  of  this  subchapter,  as 
may  be  required  by  the  foreign  country, 
to  which  the  product  is  being  exported. 

(d)  A  numbered  official  export  meat 
inspection  stamp  as  prescribed  in  $  312.9 
of  this  subchapter  shall  be  affixed  to 
each  tank  car  of  inspected  and  pass^ 
lard  or  similar  edible  product,  and  to 
each  door  of  each  railroad  car  or  other 
closed  means  of  conveyance  containing 
insijected  and  passed  loose  product 
shipped  directly  to  a  foreign  country, 

§  322.2  Export  stamps  and  certificates; 
instructions  concerning  issuance. 

(a)  Upon  application  of  the  exporter, 
the  officer  in  charge  is  authorized  to  issue 
official  export  certificates  for  shipments 
of  inspected  and  passed  product  to  any 
foreign  country.  Certificates  should  be 
Issued  at  the  time  the  products  leave  the 


official  establishment;  if  not  Issued  at 
that  time  they  may  be  Issued  later  only 
after  identiflction  and  reinspection  of  the 
products. 

(b)  Official  export  certificates  shall  be 

Issued  with  serial  numbers  and  in  tripli¬ 
cate  form.  Quadruplicate  certificates  may 
be  issued  for  any  exportation  on  request 
of  the  exporter.  Each  certificate  shall 
show  the  names  of  the  exporter  and  the 
consignee,  the  destination,  the  numbers 
of  the  stamps,  if  any,  attached  to  the 
products  to  be  exported,  the  niunber  and 
type  of  packages,  the  shipping  marks, 
the  kind  of  products,  and  the  weight  of 
the  products  in  accordance  with  §  317.2 
of  this  subchapter.  ^ 

(c)  Only  one  certificate  shall  be  issued 

for  eacdi  consignment,  except  that  for 
sufficient  reasons  new  certificates  in  lieu 
of  the  original  certificates  may  be  issued 
by  (ffiScers  in  charge.  A  certificate  issued 
in  lieu  of  another  shall  show  in  the  left 
hand  margin  the  notation  “Issued  in  lieu 
of  •  •  and  the  number  of  the  cer¬ 
tificate  which  is  superseded.  The  cer¬ 
tificate  that  is  superseded  when  another 
is  issued  is  lieu  therefore,  shall  show  in 
the  left  hand  margin  the  niunber  of  the 
c:ertific»ite  which  supersedes  it,  as  fol¬ 
lows:  “Supierseded  by  No. _ ”, 

(d)  The  original  of  the  certificate  shall 
be  delivered  to  the  shiin>er  and  may  be 
furnished  by  him  to  the  consignee  for 
purposes  of  effecting  the  entry  c^ 
product. 

(e)  The  duplicate  of  the  certificate 
shall  be  delivered  to  the  shipper  and  shall 
be  delivered  by  him  to  the  agent  of  the 
railroad  or  other  carrier  which  transports 
the  consignment  from  the  United  States 
otherwise  than  by  water,  or  to  the  chief 
cffiScer  of  the  vessel  on  which  the  export 
shipment  is  made,  and  shall  be  used  only 
by  such  c^arrier  and  only  for  the  purpose 
of  effecting  the  transportation  of  the 
consignment  certified.  The  chief  officer  of 
the  vessel  shall  file  such  duplicate  with 
the  ChistcMns  officer  at  the  time  of  filing 
the  master’s  manifest  or  the  supplemen¬ 
tal  manifest 

(f)  The  triplicate  of  the  certificate 
shall  be  retained  in  the  circuit  file. 

(g)  Under  no  circumstances  shall  the 
original  or  the  triplicate  of  such  certifi¬ 
cate  be  used  for  the  purpose  prescribed 
by  paragn^h  (e)  of  this  section  for  the 
duplicate. 

(h)  Upon  request,  official  export  <5er- 
tificates  and  export  meat  inspection 
stamps  may  be  issued  by  officers  in  charge 
for  export  consignments  of  product  of 
official  establishments  not  under  their 
supervision,  provided  the  consignments 
are  first  identified  as  having  been  “U.S. 
inspected  and  passed”  and  are  found  to 
be  neither  adulterated  nor  misbranded. 

§  322.3  Transferring  products  for  ex¬ 
port. 

When  inspected  and  passed  products 
for  export  are  transferred  from  tank  cars 


program. 

§  321.2  Co<H>eration  of  States  in  Fed¬ 
eral  programs. 

Under  the  “Talmadge-Aiken  Act”  of 
September  28.  1962  (7  UJB.C.  450),  the 
Administrator  is  authorized  to  utiUze 
employees  and  facilities  of  any  State  in 


*  Attention  is  directed  to  the  requirements 
of  Part  325  of  this  subcbapter,  governing 
transportation,  and  to  the  requirements  of 
1 318.8  of  this  subchapter  that  products  pre¬ 
pared  imder  that  section  for  export  be  de¬ 
stroyed  for  food  purposes  before  being  sold 
or  offered  for  sale  for  domestic  use. 


to  other  containers  on  vessels,  such 
transfer  shall  be  done  in  accordance  with 
the  provisions  of  Part  350 '  of  Subchapter 
B  of  this  chapter. 

‘Tlie  regulations  in  Part  340  of  this  sub- 
chapter  will  be  transforred  later  to  Part 
350  of  Subchapter  B. 
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§  322.4  Clear«»ce  of  veseele  and  traas- 
portatioa  wilhoat  certificate  prolub* 
iled;  eaceptiona. 

No  clearance  shall  be  given  to  any  ves¬ 
sel  having  on  board  any  product  destined 
to  any  foreign  ooxintry,  and  no  person 
operating  any  vessel,  and  no 'railroad  or 
other  carrier,  shall  receive  for  trans¬ 
portation  or  transport  from  the  United 
States  to  any  foreign  country,  any  prod¬ 
uct,  unless  and  imtil  an  official  export 
certificate  covering  the  same  has  been 
issued  and  delivered  as  provided  in  this 
part,  except  in  the  case  of  inspected  and 
passed  ship  stores  or  small  quantities  of 
inspected  and  passed  product  exclusively 
for  the  personal  use  of  the  consignee  and 
not  for  sale  or  distribution,  and  except 
for  exempted  product  eligible  for  trans-. 
portation  under  §  325.8  or  §  325.9  of  this 
subchapter. 

§  322.5  Uninspected  tallow,  stearin,  oleo 
oil,  etc.,  not  to  be  exported  unless 
certified  as  prescribed. 

No  tallow,  stearin,  oleo  oil,  or  the 
rendered  fat  derived  from  the  carcasses 
of  livestock,  that  has  not  been  inspected, 
passed,  and  marked  in  compliance  with 
the  regiUations  in  this  subchapter  shall 
be  exported,  unless  the  product  has  been 
denatured  as  required  by  §  314.5  or 
§  325.13  of  this  subchapter  or  identified 
and  marked  as  prescribed  by  !  325.11  of 
this  subchapter  and  the  exporter  files 
with  tJie  Director  of  Customs  at  the  port 
from  which  the  export  shipment  is  made 
a  certificate  so  stating. 


PART  325 — TRANSPORTATION 

Sec. 

325.1  Transportation  In  commerce  pro¬ 

hibited  without  certificate;  excep¬ 
tion  for  Imported  product  prior  to 
Inspection. 

325.2  Parcel  post  and  ferries  deemed 

carriers. 

325.3  Product  transported  within  the 

United  States  as  part  of  export 
movement. 

326.4  n.S.  inspected,  passed,  and  marked 

product;  certificate. 

325.5  Unmarked  inspected  product  trans¬ 

ported  under  official  seal  between 
official  establishments  for  further 
preparation;  certificate. 

325.6  Shipment  of  paimches  between  offi¬ 

cial  establishments  under  official 
seal;  certificate. 

325.7  Shipment  of  products  requiring 

special  supervision  between  official 
establishments  under  official  seal; 
certificate. 

325.8  Shipment  of  custom  slaughtered  or 

prepared  products;  certificates. 

325.9  Shipment  of  products  of  producer’s 

livestock  for  personal  use;  certifi¬ 
cate. 

325.10  Returned  products;  certificate;  per¬ 

mit;  and  other  requirements. 

325.11  Inedible  products;  denaturing;  cer¬ 

tificate;  exceptions  for  animal  food. 

325.12  Imported  products  for  Importer's 

oonsumpticn;  certificate. 

325.13  Denaturing  procedures. 

325.14  Certificates;  retention  by  carrier. 

325.15  Evidenoe  of  proper  certification  re¬ 

quired  oa  waybiils,  transfer  bills, 
etc.,  for  shipment  by  connecting 
carrier;  forms  of  statement. 

325U6  OfiBcial  seals;  form,  use,  and  break¬ 
ing. 


Sec. 

325.17  Loading  or  unloading  products  in 

sealed  railroad  cars,  trucks,  etc.,  en 
route  prohibited;  exception. 

325.18  Diverting  of  shipments,  breaking  of 

seals,  and  reloading  by  carrier  In 
emergency;  reporting  to  Adminis- 
trator. 

325.19  Provisions  inapplicable  to  specimens 

for  laboratory  examination,  etc.,  or 
to  inedible  articles  not  having 
physical  characteristics  of  edible 
products. 

325.20  Transportation  and  other  transac¬ 

tions  concerning  dead,  dying,  dis¬ 
abled,  or  diseased  livestock  and 
parts  of  carcasses  of  livestock  that 
died  otherwise  than  by  slaughter. 

325.21  Means  of  conveyance  in  which  dead, 

dying,  disabled,  or  diseased  live¬ 
stock  and  parts  of  carcasses 
thereof  shall  be  transported. 

§  325.1  Transportation  in  commerce 
prohibited  without  certificate;  excep¬ 
tion  for  imported  product  prior  to 
inspection. 

No  carrier  shall  transport  or  receive 
for  transportation  in  conunerce  and  no 
person  shall  offer  for  such  transportation 
any  product  unless  and  until  a  certificate 
is  made  and  fiunished  to  such  carrier 
in  one  of  the  forms  prescribed  in  this 
part:  Provided,  however.  That  any  prod¬ 
uct  offered  for  importation  into  the 
United  States  may  be  transported  and 
offered  and  received  for  transportation 
in  commerce  without  such  certificate,  if 
such  product  is  conveyed  prior  to  inspec¬ 
tion,  in  railroad  cars  or  other  means  of 
conveyance,  or  packages,  sealed  with 
special  official  import  meat  seals  of  the 
Department  or  with  customs  or  consular 
seals  or  otherwise  identified  as  provided 
in  Part  327  of  this  subchapter. 

§  325.2  Parcel  post  and  ferries  deemed 
carriers. 

(a)  For  the  purposes  of  this  subchap¬ 
ter,  the  United  States  parcel  post  shall 
be  deemed  a  carrier,  and  the  provisions 
of  this  subchapter  relating  to  transporta¬ 
tion  by  carrier  shall  apply,  so  far  as  they 
may  be  applicable,  to  transportation  by 
parcel  post. 

(b)  For  the  purposes  of  this  subchap-* 
ter,  the  operator  of  every  ferry  .shall  be 
deemed  a  carrier,  and  the  provisions  of 
this  subchapter  relating  to  transporta¬ 
tion  by  carrier  shall  apply  to  transporta¬ 
tion  by  ferry  of  any  product  loaded  on  a 
truck  or  other  vehicle,  or  otherwise 
moved  by  such  ferry. 

§  325.3  Product  transported  within  the 
United  States  as  part  of  export  move¬ 
ment. 

When  any  shipment  of  any  product  is 
offered  to  any  carrier  for  tran^Mrtation 
within  the  United  States  as  a  part  of  an 
export  movement,  the  same  certificate 
Shan  be  required  as  if  the  shipment  were 
destined  to  a  point  within  the  United 
States. 

§  325.4  U.S.  inspected,  passed,  and 
marked  product;  certificate. 

(a)  When  any  product  (including  any 
imported  product)  which  has  been  in¬ 
spected  and  passed  and  bears  the  official 
in^^ection  legend  cm  the  outsicte  con¬ 
tainer  (or  on  the  product  if  not  in  a  con¬ 


tainer)  is  offered  to  any  initial  carrier 
for  transportation  in  commerce,  the  car¬ 
rier  shall  require,  and  the  shipper  shall 
make  and  deliver  to  the  carrier,  a  certifi¬ 
cate  in  the  following  form: 

Dat« . . -,  19— 

Name  of  carrier _ 

Shipper _ 

Point  or  shipment _ 

Consignee _ 

Destination  _ 

I  hereby  certify  that  the  XoUowing  de¬ 
scribed  product,  which  is  offered  for  ship¬ 
ment  in  commerce  has  been  U.S.-inspected 
and  passed  by  the  U.S.  Department  of  Agrl- 
cuture,  is  so  marked,  and  at  this  date  is  not 
adulterated  or  misbranded. 

Kind  of  product  Amount  and  weight 


(Signature  of  shipper) 


(Address  of  shipper) 

(b)  The  signature  of  the  shipper  or  his 
agent  shall  be  written  in  full.  This  cer¬ 
tificate  may  be  stamped  upon  or  Incor¬ 
porated  in  any  form  ordinarily  used  in 
the  transportatloin  of  product.  Certifi¬ 
cates  in  this  form  or  copies  thereof  need 
not  be  forwarded  to  any  official  or  office 
of  the  Department.  A  copy  of  the  cer¬ 
tificate  required  by  this  section  shall  be 
retained  by  the  carrier  In  accordance 
with  Part  320  of  this  subchapter.  If  the 
shiimer  is  also  the  carrier,  he  shall  never¬ 
theless  execute  and  retain  the  certificate 
in  accordance  with  Part  320  of  this  sub¬ 
chapter. 

§  325.5  Unmarked  inspected  product 
transported  under  official  seal  be¬ 
tween  official  establishments  for  fur¬ 
ther  preparation ;  certificate. 

(a)  Any  product  which  has  been  in¬ 
spected  and  passed  may  be  transported 
from  one  official  establishment  to  an¬ 
other  for  further  preparation  without 
each  article  being  marked  with  the  offi¬ 
cial  inspection  legend,  if  it  is  so  trans¬ 
ported  In  a  railroad  car,  motortruck,  or 
other  means  of  conveyance  which  is 
sealed  by  a  Program  employee  with  an 
official  seal  of  the  Department  prescribed 
in  §  312.5(a)  of  this  subchapter.  Unless 
25  percent  or  more  of  the  contents  of 
each  car  or  other  means  of  conveyance 
consists  of  product  not  marked  with  the 
inspection  legend,  transportation  will  not 
be  piermltted  under  this  paragraph. 

(b)  When  articles  are  offered  for 
transportation  imder  paragraph  (a)  of 
this  section,  the  initial  carrier  shall  re¬ 
quire,  and  the  shipper  shall  make  and 
deliver  to  the  carrier,  a  certificate  in 
duplicate  in  the  following  form:  * 

Date _ ,  19. _ 

Name  of  carrier _ 

Establishment  number  of  consignor _ 

Point  of  shipment _ 

Establishment  niunber  of  consignee _ 

Destination  _ 

Car  number  and  initials _ 

License  number  of  other  means  of  convey¬ 
ance  _ 


^  For  convenleDce  in  filing.  It  is  requested 
that  these  certificates  be  made  on  piqier 
X  8  Inches  in  size. 


No.  155— Pt.  n - ^7 


FEDERAL  REGtSTEt,  VOL.  34,  NO.  1 55— THURSDAY,  AUGUST  14,  1949 


13242 


PROPOSED  RULE  MAKING 


I  hereby  certify  that  the  following  de¬ 
scribed  product  has  been  XTJB.  Inspected  and 
passed  by  the  XT.S.  Department  ol  AgrlctU- 
ture;  and  that  It  Is  not  mailced  **17^.  In¬ 
spected  and  passed.”  but  has  been  placed  in 
the  means  of  conveyance  specified  above 
under  the  supervision  of  an  employee  of  the 
Consumer  Protection  Programs  of  said  De- 
l>artment,  and  the  means  of  conveyance  has 
been  sealed  by  him  with  official  U.S.  Gov¬ 
ernment  seals  Nos. _ and _ _ 

Kind  of  product  Amount  and  xceight 


(Signature  of  shipper) 


(Address  of  Shipper) 

(c)  The  signature  of  the  dipper  or 


his  agent  shall  be  written  in  full.  This 
certificate  may  be  stamped  upon  or  in¬ 
corporated  in  any  form  ordinarily  used 
in  the  trsmsportation  of  product.  Certifi¬ 
cates  in  this  form  or  copies  thereof  need 
not  be  forwarded  to  any  ofQcial  or  office 
of  the  Department.  The  original  of  the 
certificate  required  by  this  section  shall 
be  retained  by  the  carrier  and  a  copy 
shall  be  retained  by  the  shipper  in  ac¬ 
cordance  with  Part  320  of  this  subchap¬ 
ter.  If  the  shipper  is  also  the  carrier,  he 
shall  nevertheless  execute  and  retain  the 
certificate  in  accordance  with  Part  320 
of  this  subchapter. 

§  325.6  Shipment  of  paunches  between 
official  establishments  under  official 
seal ;  certificate. 

CatUe  and  sheep  paimches  which  have 
been  made  clean  and  from  which  the 
mucous  membrane  has  not  been  removed 
may  be  transported  from  one  official  es¬ 
tablishment  to  another  official  estab¬ 
lishment  for  further  preparation,  only 
under  an  official  seal  of  the  Department 
as  prescribed  in  §  312.5(a)  of  this  sub- 
chwjter.  When  paunches  are  offered  for 
transportation  under  this  paragraph,  the 
initial  carrier  shall  require,  and  the 
^pper  shall  make  and  deliver  to  the 
carrier,  a  certificate  in  duplicate  in  the 
form  set  out  in  §  325.5(b),  appropriately 
modified.  Certificates  in  this  form  or  cop¬ 
ies  thereof  need  not  be  forwarded  to  any 
official  or  office  of  the  Department,  but 
the  original  of  the  certificate  shall  be  re¬ 
tained  by  the  carrier  and  a  copy  shall 
be  retained  by  the  shipper  in  accordance 
with  Part  320  of  this  subchsq>ter.  If  the 
shipper  is  also  the  carrier,  he  shall  never¬ 
theless  execute  and  retain  the  certificate 
In  accordance  with  Part  320  of  this  sub¬ 
chapter. 

§  325.7  Shipment  of  products  requiring 
special  supervision  between  official 
establishments  under  official  seal; 
certificate. 

(a)  Products  pwissed  for  cooking,  pork 
that  has  been  refrigerated  to  destroy 
trichinae,  and  beef  that  Is  to  be  refrig¬ 
erated  to  destroy  cysticercl,  may  be 
:^p>p^  loose  from  one  official  establish¬ 
ment  to  any  other  official  establishment, 
for  further  treatment,  in  railroad  cars, 
trucks,  or  other  means  of  conveyance 
sealed  with  the  official  seal  of  the  De¬ 
partment  as  prescribed  in  §  325.16:  Pro- 


vided.  That  in  the  case  of  railroad  cars, 
the  receiving  establishment  has  railroad 
facilities  for  unloading  the  products  di¬ 
rectly  into  the  establishment. 

(b)  When  such  restricted  product  is 
shii^ied  from  one  official  establishment 
to  another  official  establishment  in  the 
same  railroad  car  or  other  means  of  con¬ 
veyance  with  other  product,  such  re¬ 
stricted  product  shall  be  packed  in  in¬ 
dividual  closed  containers  and  the  con¬ 
tainers  shall  be  sealed  in  accordance  with 
§  318.10(c)  of  this  subchapter,  and 
marked  “U.S.  passed  for  cooking”  or 
“pork  product _ "P _ days  re¬ 

frigeration”  or  “beef  passed  for  refrig¬ 
eration,”  as  the  case  may  be.  In  addition, 
a  “U.S.  Retained”  tag  shall  be  securely 
affixed  to  each  container  of  product 
passed  for  cooking  and  of  beef  passed 
for  refrigeration.  The  means  of  convey¬ 
ance  shall  not  be  sealed  unless  at  least 
25  percent  of  the  other  product  in  the 
vehicle  is  unmarked. 

(c)  When  products  are  offered  for 
transportation  imder  this  section,  the 
initial  carrier  shall  require  and  the  ship¬ 
per  shall  make  and  deliver  to  the  car¬ 
rier  a  certificate  in  duplicate  in  the  form 


set  out  in  S  325.5(b).  Certificates  In  this 
form  or  copies  thereof  need  not  be  for¬ 
warded  to  any  official  or  office  of  the  De¬ 
partment,  but  the  original  of  the  cer¬ 
tificate  shall  be  retained  by  the  carrier 
and  a  copy  shall  be  retained  by  the 
shipper  in  accordance  with  Part  320  of 
this  subchapter.  If  the  shipper  is  also  the 
carrier,  he  shall  nevertheless  execute 
and  retain  the  certificate  in  accordance 
with  Part  320  of  this  subchapter. 

§  325.8  Shipment  of  custom  slaughtered 
or  prepared  products;  certificates. 

(a)  (1)  When  any  product  of  cattle, 
sheep,  swine,  or  goats  which  has  not 
been  inspected  and  passed  tmder  the  pro¬ 
visions  of  this  subchapter  and  was  pre¬ 
pared  exclusively  for  use  in  the  house¬ 
hold  of  the  owner  of  the  livestock  by  a 
custom  slaughterer  exempted  by  para¬ 
graph  (a)  of  section  23  of  the  Act,  is 
offered  for  transportation  in  commerce, 
the  initial  carrier  shall  require  and  the 
shipper  shall  make  in  triplicate  and  de¬ 
liver  to  the  carrier,  two  copies  of  a  cer¬ 
tificate  in  the  following  form  printed  on 
paper  3^4  x  8  inches: 


Shipmznt  or  Cttstom  Slaughtxkbd  Products 

(The  Initial  carrier  shall  retain  one  copy  and  send  one  copy  to  the  Data  Processing  Center, 
Consumer  and  Marketing  Service,  USDA,  Room  211,  4101  South  Halsted  Street,  Chicago, 
m.  60609.) 

I,  the  imderslgned  custom  slaughterer  certify  that  the  following  described  nonfederally 
Inspected  products  described  below  were  prepared  by  me  from  cattle,  sheep,  swine,  or  goats, 
which  were  delivered  by  the  owner  thereof,  and  slaughtered  by  me,  exclusively  for  use  In 
the  hoxisehold  of  such  owner  by  the  owner  and  members  of  his  household  and  his  nonpaying 
guests  and  employees,  and  that  I  do  not  engage  In  the  business  of  buying  or  selli^  any 
carcasses,  parts  thereof,  meat  or  meat  food  products  of  cattle,  sheep,  swine,  goats,  or 
equinee,  capable  of  use  as  human  food.  I  further  certify  that  the  prodvicts  described  below 
at  this  date  contain  no  preservative,  coloring  matter,  or  other  substance  prohibited  by  the 
Federal  Meat  Inspection  Regulations  and  are  not  otherwise  adulterated  and  are  In  other 
respects  In  compliance  with  the  Federal  Meat  Inspection  Act, 

Name  of  carrier _ Month _ Day _ Year _ 

Bblpper’s  name  and  point  of  shipment _ Olty _ State _ 

Consignee’s  name  and  destination _ 


Fresh  meats 

Processed  meats 
such  os  salted, 
cooked,  cured, 
dried,  or  canned 
meat;  sausage, 
lard,  etc.  (9) 

Species . j 

Beef  (1) 

1 

Veal  (2)  , 

Mutton  (3)  1 

Lamb  (3) 

Pork  (6) 

Ooat  (4) 

Ooat  kid 

Number  of  car- 
(‘asses . 

Number  of  pounds. 

Pounds 

Signature  of  shipper  and  address _ _ 

Name  and  address  of  custom  slaughterer.... 

(2)  The  signatme  of  the  shipper  or 
of  his  agent  shall  be  written  in  full.  This 
certificate  shall  be  separate  and  apart 
from  any  waybill,  bill  of  lading,  or  other 
form  ordinarily  used  in  the  transporta¬ 
tion  of  meat.  A  c(H)y  of  the  certificate 
shall  be  forwarded  immediately  by  the 
initial  carrier  to  the  Data  Processing 
Center,  Consumer  and  Marketing  Serv¬ 
ice,  USDA,  Room  211,  4101  South  Halsted 
Street,  Chicago,  HI.  60609,  and  the  initial 
carrier  shall  retain  the  original  of  the 
certificate  In  accordance  with  Part  320 
of  this  subchEq>ter.  The  shii^r  shall  also 
retain  a  copy  of  the  certificate  In  accord¬ 
ance  with  Part  320  of  this  subch{q>ter. 


If  the  shipper  is  also  the  carrier,  he  shall 
nevertheless  execute  such  certificate  in 
duplicate,  retain  one  copy  and  send  the 
original  to  said  Data  Processing  Center. 

(b)  (1)  When  any  product  of  livestock 
slaughtered  by  the  owner  thereof  under 
exemption  in  accordance  with  paragraph 
23(a)  of  the  Act  Is  further  prepared 
at  an  official  establishment  imder 
§  318.1(h)  of  this  subchapter,  and  such 
product  Is  offered  for  transportation  in 
commerce,  the  Initial  carrier  shall  re¬ 
quire  and  the  shipper  shall  make  in  trip¬ 
licate  and  deliver  to  the  carrier  two 
copies  of  a  certificate  In  the  following 
form,  printed  on  pe^r  3*72  x  8  Inches: 
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Shipment  op  Custom  Prepared  Product 

I,  the  imderslgned  certify  that  the  products  described  below  were  prepwed  under  S  318.1(h) 
of  the  Federal  Meat  Inspection  Regulations  at  the  official  establishment  identified  below 
from  livestock  slaughtered  by  the  owner  thereof  \mder  exemption  in  accordance  with 
paragraph  23(a)  of  the  Federal  Meat  Inspection  Act  and  are  intended  exclusively  for  use 
in  the  household  of  such  owner  by  the  owner  and  members  of  his  household  and  his 
nonpaying  guests  and  employees.  I  further  certify  that  the  products  described  below  at 
this  date  contain  no  preservative,  coloring  matter,  or  other  substance  prohibited  by  the 
Federal  Meat  Inspection  Regulations. 

Name  of  carrier _ Month - Day - Year - 

Shipper’s  name  and  point  of  shipment - City - 

Consignee’s  name  and  destination - 


State. 


cc«>y  of  the  certificate  in  accordance  with 
Part  320  of  this  subcha{>ter.  If  the  prod¬ 
uct  is  transported  by  the  shipper  him¬ 
self,  a  certificate  shall  nevertheless  be 
forwarded  by  him  to  the  said  Data  Proc¬ 
essing  Center,  and  a  copy  thereof  shall 
be  retained  by  the  shipper  in  accordance 
with  Part  320  of  this  subchapter. 

§  325.10  Returned  products:  certificate; 
permit;  and  other  requirements. 

(a)  When  it  is  claimed  that  any  prod¬ 
uct  which  has  theretofore  been  in¬ 
spected  and  passed  and  marked  ^th  the 
inspection  iegend,  has  become  adulter¬ 
ated  or  misbranded  after  it  has  been 
transported  away  from  an  official  estab¬ 
lishment,  then,  in  order  to  ascertain 
whether  it  is  adulterated  or  misbranded, 
it  may  be  transported  in  conunerce  to 
the  officiai  estabiishment  from  which  it 
had  been  transited,  if  written  permit 
in  duplicate  for  such  shipment  is  first  ob- 

Signature  of  representative  of  official  establishment -  tabled  frwn  the  officer  in  charge  of  the 

Name  and  address  of  official  establishment - - - - - - -  circuit  in  which  the  establishment  is  lo- 

^  cated.  In  case  of  every  such  shipment, 
and  send  the  original  to  said  Data 
Processing  Center. 


Fresh  meats  | 

Processed  meats 
such  as  salted, 
cooked,  cured, 
dried,  or  canned 
meat;  sausage, 
lard,  etc.  (9) 

Species . . . 

Beef  (1) 

Veal  (2) 

Mutton  (3) 

Lamb  (3) 

Pork  (5) 

Goat  (4) 

Goat  kid. 

Number  of  car¬ 
casses . ’ 

Number  of  pounds. 

Pounds 

(2)  The  signature  of  the  shipper  or 
of  his  agent  shall  be  written  in  full.  This 
certificate  shall  be  separate  and  apart 
from  any  waybill,  bill  of  lading,  or  other 
form  ordinarily  used  in  the  transporta¬ 
tion  of  meat.  A  copy  of  the  certificate 
shall  be  forwarded  immediately  by  the 
initial  carrier  to  the  Data  Processing 
Center,  Consumer  and  Marketing  Serv¬ 
ice,  USDA,  Room  211,  4101  South  Hal- 
sted  Street,  Chicago,  m.  60609,  and  the 
initial  carrier  shall  retain  the  original  of 
the  certificate  in  accordance  with  Part 
320  of  thi^  subchapter.  The  shipper  shall 
also  retain  a  copy  of  the  certificate  in 
accordance  with  Part  320  pf  this  sub¬ 
chapter.  If  the  shipper  is  also  the  carrier, 
he  shall  nevertheless  execute  such  cer- 


§  325.9  Shipment  of  products  of  pro¬ 
ducer’s  livestock  for  personal  use ; 
certificate. 

(a)  When  any  product  which  has  not 
been  inspected  and  passed  under  the 
provisions  of  this  subchapter  and  was 
prepared  by  any  individual  from  live¬ 
stock  raised  and  slaughtered  by  him  ex¬ 
clusively  for  use  by  him  and  members  of 
his  household  and  his  nonpaying  guests 
and  employees,  is  offered  to  a  carrier  for 
transportation  in  commerce,  the  initial 
carrier  shall  require,  and  the  shipper 
shall  make  in  triplicate  and  deliver  to  the 
carrier  two  copies  of  a  certificate  in  the 
following  form,  printed  on  paper  3‘/^  by 
8  inches: 


both  the  original  and  the  duplicate  of  the 
permit  shall  be  surrendered  to  the  initial 
carrier,  and  the  carrier  shall  require  and 
the  shipper  shall  make  in  triplicate  and 
deliver  to  the  carrier  two  copies  of  a 
certificate  in  the  following  form: 

Date _ _  19— 

Name  of  carrier _ 

CkinsignOT _ 

Point  of  shipment _ 

Consignee _ 

Destination  _ 

Number  of  permit _ 

Description  and  weight  of  product _ ; _ 

I  hereby  certify  that  the  following  de¬ 
scribed  product  has  been  U.S.  Inspected  and 
passed  by  the  IT.S.  Department  of  Agriculture 
and  Is  so  marked.  It  Is  aUeged  that  the  said 
product  Is  adulterated  or  misbranded. 


tificate  in  duplicate,  retain  one  copy 

Shipment  of  Products  From  Animals  Slaughtered  bt  the  Owner  ’Thereof 


(The  Initial  carrier  shall  retain  one  copy  and  send  one  copy  to  the  Data  Processing  Center, 
Consumer  and  Marketing  Service,  USDA,  Room  311,  4101  South  Halsted  Street,  Chicago, 
ni.  60609.) 

I  hereby  certify  that  the  following  described  nonfederally  Inspected  product  Is  from 
livestock  slaughtered  by  the  undersigned  and  Is  offered  for  transportation  In  commerce  as 
exempted  from  Inspection  under  the  Federal  Meat  Inspection  Act  and  that  at  this  date 
It  contains  no  preservative  or  coloring  matter  or  other  substance  prohibited  by  the  Federal 
Meat  Inspection  Regulations*  and  Is  not  otherwise  adulterated  and  is  In  other  resx>ects  in 
compliance  with  the  Federal  Meat  Inspection  Act. 

Name  of  carrier _ Month _ 


Shipper’s  name  and  point  of  shipment _ City _ State 

Consignee’s  name  and  destination  _ 


(b)  The  signature  of  the  shipper  or 
of  his  agent  shall  be  written  in  full. 
This  certificate  shall  be  separate  and 
apart  from  any  wasdiill,  bill  of  lading,  or 
other  form  ordinarily  used  in  the  trans¬ 
portation  of  meat.  A  coiv  of  the  certifi¬ 
cate  shall  be  retained  by  the  shipper  in 
accordance  with  Part  320  of  this  sub¬ 
chapter.  The  original  of  the  certificate 
and  the  duplicate  copy  of  the  inspector’s 
permit  shall  be  retained  by  the  carrier; 
the  copy  of  the  certificate  and  the  origi- 
Day - Year -  njj  inspector’s  permit  .shaJi  be  forwarded 


Freeh  meats 

Processed  meats 
soeta  as  salted, 
cooked,  cured, 
dried,  or  canned 
meat;  sausage, 
lard,  etc.  (9) 

Bpeciee . 

Beef  (1) 

Veal  (2) 

Mutton  (3) 

Lamb  (3) 

Pork  (B) 

Goat  (4) 

Qoat  kM 

1 

Number  of  car¬ 
casses . 

Number  of  pounds. 

Pounds 

signature  of  shipper  and  addrws _ 

(b)  The  signature  of  the  shii^per  or 
his  agent  shall  be  written  in  full.  This 
certificate  shall  be  sepcuitite  and  apart 
from  any  waybill,  bin  of  lading,  or  other 
form  ordinartly  used  in  the 
tion  of  meat.  A  copy  of  the  oert^cate 
shaU  be  forwarded  Immediatdy  by  the 


carrier  to  the  Data  Processing  C^ter, 
Consumer  and  Martietlng  Service,  USDA. 
Room  211.  4101  South  Halsted  Street. 
Chicago,  m.  60609,  and  the  initial  carrier 
idiaU  retain  the  original  of  the  certificate 
in  accordance  with  Part  320  of  this  sub¬ 
chapter.  The  shipper  shaU  also  retain  a 


Immediately  by  the  carrier  to  the  Direc¬ 
tor,  Processed  Food  Inq;>ectlon  Division. 
Consumer  and  Marketing  Service,  USDA, 
Washington,  D.C.  20250.  If  the  product 
is  tranported  by  the  shipper  himself,  a 
certificate  shaU  nevertheless  be  executed 
and  forwarded  by  him  to  said  Director 
and  a  copy  thereof  shall  be  retained  by 
the  shipper  in  accordance  with  Part  320 
of  this  subchapter. 

(c)  Upon  the  arrival  of  the  shipment 
at  the  official  establishment,  a  careful 
inspection  shaU  be  made  of  the  product 
by  a  Program  inspector,  and  if  it  is  found 
that  the  article  is  not  adulterate^,  the 
same  may  be  received  into  the  establish¬ 
ment;  but  if  the  article  is  found  to  be 
adulterated,  it  shaU  at  once  be  stamped 
"UH.  inspected  and  condemned”  and 
disposed  of  in  accordance  with  Part  314 
of  this  subchapter.  If  it  is  found  to  be 
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misbranded.  It  shall  be  handled  in  ac¬ 
cordance  with  §  318.2(c)  of  this  sub¬ 
chapter. 

(d)  No  product  which  is  adulterated  or 
misbrand^  shall  be  transported  from 
an  official  establishment  under  this  sec¬ 
tion,  but  it  shall  be  disposed  of  at  the 
official  establishment  in  accordance  with 
Part  314  or  318  of  this  subchapter:  Pro¬ 
vided,  That  when  a  product  is  found  to 
come  within  one  of  the  classes  designated 
in  §  318.1(a)  of  this  subchapter,  in  re¬ 
spect  to  which  rehandling  is  permitted, 
it  may  be  transported  from  an  official 
establishment  and  admitted  into  another 
official  establishment  for  such  rehan¬ 
dling.  The  transportation  of  such  a 
product  from  an  official  establishment 
shall  be  done  in  a  manner  prescribed  in 
each  specific  case  by  the  Administrator. 

§325.11  Inedible  products:  denatur¬ 
ing;  certificate;  exceptions  for  an- 
inuil  food. 

(a)  Except  as  provided  in  paragraph 
(c) ,  (d) ,  or  (e)  of  this  section  or  §  325.10, 
no  rendered  or  imrendered  grease,  tallow, 
or  other  fat  derived  from  the  carcasses 
of  livestock,  or  other  product  which  has 
not  been  inspected  and  passed  at  an 
official  establishment  under  the  provi¬ 
sions  of  this  subchapter  and  is  not  ex¬ 
empted  from  inspection  under  section  23 
of  the  Act,  and  no  product  that  is  adul¬ 
terated  or  misbranded,  shall  be  trans¬ 
ported  in  commerce,  unless  it  is  de¬ 
natured  or  otherwise  destroyed  for  food 
purposes  as  required  by  !  325.13,  §  314.3, 
or  §  314.10  of  this  subchapter.  The  ship¬ 
per  shall  not  offer  nor  the  carrier  re¬ 
ceive  for  such  transportation  any  prod¬ 
uct  subject  to  the  requirements  of  this 
section  until  it  has  been  so  denatured  or 
otherwise  destroyed  for  food  purposes. 
The  initial  carrier  shall  require  and  the 
shipper  shall  make  in  triplicate  and  de¬ 
liver  to  the  carrier  two  copies  of  a  certif¬ 
icate  in  the  following  form: 

Date . . -,  19— 

Name  of  carrier _ 

Consignor _ 

Point  of  shipment - 

Consignee _ 

Destination  _ 

I  hereby  certify  that  the  following  de¬ 
scribed  Inedible  grease,  tallow,  or  other  fat, 
or  other  product,  which  Is  offered  for  ship¬ 
ment  in  commerce,  has  been  denatured  or 
otherwise  destroyed  for  food  purposes  or 
identified  as  required  by  the  Federal  Meat 
Inspection  Regulations. 

Kind  o/  product  Amount  and  weight 


(Signature  of  shipper) 


(Business  or  occupation  of  shipper) 


(Address  of  shipper) 

(b)  The  signature  of  the  shipper  or  of 
his  agent  shall  be  written  in  full.  This 
certificate  shall  be  separate  and  apart 
from  any  waybill,  bill  of  lading,  or  other 
form  ordinarily  used  in  the  transporta¬ 
tion  of  meat.  A  copy  of  the  certifi<»te 
shall  be  forwarded  immediately  by  the 
carrier  to  the  Data  Processing  Center, 


Consumer  and  Marketing  Service,  USDA, 
Room  211,  4101  South  Halsted  Street, 
Chicago,  ni.  60609,  and  the  carrier  shall 
retain  the  original  of  the  certificate  and 
the  shipper  shall  retain  a  copy  in  accord¬ 
ance  with  Part  320  of  this  subchapter.  If 
the  product  is  transported  by  the  shiwjer 
himself,  a  certificate  shall  nevertheless 
be  executed  and  forwarded  to  said  Data 
Processing  Center  by  the  shipper,  and  a 
copy  thereof  shall  be  retained  by  the 
shipper  in  accordance  with  Part  320  of 
this  subchapter. 

(c)  Inedible  rendered  animal  fats  from 
federally  inspected  establishments  or 
elsewhere  having  the  physical  character¬ 
istics  of  a  meat  food  product  fit  for 
human  food  may  be  shipped  in  commerce 
without  denaturing,  if  they  are  labeled 
“technical  animal  fat”  and  otherwise 
meet  the  following  conditions: 

(1)  Such  inedible  rendered  fat  shall  not 
be  bought,  sold,  transported,  or  offered 
for  sale  or  offered  for  transportation  in 
CMnmerce,  or  imported,  except  by  rend¬ 
ering  companies,  dealers,  brokers,  or 
others  who  obtain  a  nmnbered  permit 
for  such  activities  from  the  Director, 
Processed  Food  Inspection  Division. 

(2)  Such  inedible  rendered  animal  fat 
may  be  so  distributed  only  if  destined  to 
a  manufacturer  of  technical  articles 
other  than  for  human  food  or  to  an 
export  terminal  for  exportation  or  stor¬ 
age  for  exportation  as  an  inedible  ar¬ 
ticle,  provided,  in  the  case  of  domestic 
firms,  the  product  is  for  use  solely  by  the 
consignee  for  manufacturing  purposes 
of  nonhuman  food  articles  and  may  not 
be  further  sold  or  shipped  without  first 
receiving  approval  of  the  Director,  Proc¬ 
essed  Pood  Inspection  Division;  and  pro¬ 
vided  further,  that  product  intended  for 
export  and  stored  at  terminal  point  prior 
to  export  will  be  subje<rt;  to  review  by 
Program  employees  to  assure  that  such 
product  is  exported  as  inedible. 

(3)  When  transported  in  commerce,  or 
imported,  such  inedible  rendered  fat  shall 
be  marked  conspicuously  with  the  words 
“technical  animal  fat  not  intended  for 
human  food”  on  the  ends  of  the  shipping 
containers,  in  letters  not  less  than  2 
inches  high,  in  the  case  of  shipping  con¬ 
tainers  such  as  drums,  tierces,  barrels, 
and  half  barrels,  and  not  less  than  4 
inches  high  in  the  case  of  tank  cars  and 
trucks.  All  shipping  containers  shall  have 
both  ends  painted  with  a  durable  paint, 
if  necessary,  to  provide  a  contrasting 
background  for  the  required  marking. 

(4)  Such  inedible  rendered  fat  could 
be  transported  only  in  sealed  shipping 
containers  bearing  seals  with  official 
symbols  applied  by  the  shipper,  which 
shall  include  the  identification  number 
assigned  by  said  Director  for  the  permit 
holder;  and  the  rendered  fat  shall  be 
accompanied  by  a  shipper’s  certificate 
specifying  the  identification  number. 
The  number  shall  appear  on  the  bill  of 
lading  or  other  transportation  d(x:u- 
ments  for  the  shipment.  Breaking  of  the 
seals  or  altering  or  defacing  the  symbol 
by  any  person  other  than  the  consignee 
or  Program  personnel  is  prohibited  (ex¬ 
cept  in  cases  of  emergencies  as  provided 
in  regulations  in  this  subchapter).  The 


consignee  in  the  United  States  must  re¬ 
tain  the  seals  in  their  records  as  pre¬ 
scribed  in  Part  320  of  this  subchapter. 

(5)  Any  effort  to  divert  product  or 
otherwise  violate  the  regulations  in  this 
section  may  result  in  the  revocation  of 
the  permit  for  shipment  of  technical 
animal  fat  at  the  discretion  of  the 
Administrator. 

(d)  Inedible  rendered  animal  fat  de¬ 
rived  from  condemned  or  other  inedible 
materials  at  official  establishments  or 
elsewhere,  mixed  with  low  grade  offal  or 
other  materials  which  render  the  fat 
readily  distinguishable  from  an  article 
of  human  food,  may  be  shipped  in  com¬ 
merce  without  further  denaturing  if  the 
container  bears  the  word  “inedible.” 

(e) (1)  Except  as  provided  in  sub- 
paragraphs  (2)  and  (3)  of  this  para¬ 
graph,  no  dog  food  or  other  animal  food 
prepared,  in  whole  or  in  part,  from  ma¬ 
terials  derived  from  the  carcasses  of  live¬ 
stock  either  in  an  official  establishment 
or  elsewhere,  shall  be  transported  in 
commerce,  uiiless 

(1)  It  is  properly  identified  as  dog 
food  or  other  animal  food; 

(ii)  It  is  not  represented  as  being  a 
hiunan  food; 

(iii)  It  has  been  denatured  as  pre¬ 
scribed  in  §  325.13  so  as  to  be  readily  dis¬ 
tinguishable  from  an  article  of  human 
food;  and 

(iv)  A  certificate  is  issued  as  required 
by  §  325.11. 

(2)  Notwithstanding  the  provisions 
of  subparagraph  (1)  of  this  paragraph, 
dog  food  or  other  animal  food  packed  in 
hermetically  sealed,  retort  processed, 
conventional  retail-size  containers  need 
not  be  denatured  if  the  name  of  the 
canned  article,  as  for  example,  “Dog 
Food,”  “Cat  Food,”  “Dog  and  <3at  Food,” 
and  “Animal  Food,"  and  the  statement 
“not  for  human  food”  appears  on  the 
label  in  a  conspicuous  manner.  To  be 
considered  conspicuous,  the  letters  in  the 
name  of  the  canned  articles,  as  for  ex¬ 
ample,  “Dog  Food,”  must  be  at  least 
three  times  as  high,  wide,  and  thick  as 
the  letters  in  the  words  denoting  the  use, 
as  ingredients  in  the  article,  of  the  mate¬ 
rials  derived  from  the  carcasses  of  live¬ 
stock.  The  letters  in  the  name  of  such  ar¬ 
ticle  shall  contrast  as  markedly  with 
their  background  as  the  letters  in  the 
words  denoting  the  use  of  such  ingredi¬ 
ent  materials  contrast  with  their  back¬ 
ground. 

(3)  Notwithstanding  the  provisions 
of  subparagraph  (1)  of  this  paragraph, 
semimoist  animal  food  need  not  be  de¬ 
natured  if  it  is  sold  in  consumer-size 
packages  of  not  more  than  2  pounds 
in  weight  and  its  labels  do  not  refer  to 
its  use  as,  or  likeness  to,  a  product  for 
human  food,  and  the  words  “Dog  Pood” 
or  “Pet  Food”  and  “not  for  human  food” 
appear  in  the  largest  size  of  type  used  on 
the  label. 

§  325.12  Imported  products  for  import¬ 
er’s  consumption ;  certificate. 

(a)  No  carrier  in  the  United  States 
shall  transport  or  receive  for  transpor¬ 
tation  in  the  course  of  importation  or  in 
commerce  any  product  exempted  from 
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inspection  and  admitted  into  the  United 
States  in  compliance  with  S  327.16  of 
this  subchapter  unless  the  shipper  shall 
make  in  triplicate  and  deliver  to  the 
initial  carrier  within  the  United  States 
two  copies  of  a  certificate  in  the  follow¬ 
ing  form; 

PKODtICTS  FOR  IMPORTER’S  OWN  CONSUMPTION 

Date - -  19-- 

Name  of  carrier - 

Shipper  _ 

Point  of  shipment _ 

Consignee _ 

I  hereby  certify  that  the  following  de¬ 
scribed  products  oSered  for  transportation 
were  purchased  by  the  undersigned  outside 
the  United  States  exclusively  for  his  own 
consumption  and  are  not  for  sale  or  dis¬ 
tribution,  and  do  not  exceed  50  pounds  in 
weight  and  were  Imported  under  exemption 
from  import  Inspection  imder  the  Federal 
Meat  Inspection  Act. 

Kind  of  Product  Amount  and  Weight 


(Signature  of  shipper) 


(Address  of  shipper) 

(b)  The  signature  of  the  shipper  or  of 
his  agent  shall  be  written  in  full.  This 
certificate  shall  be  separate  and  apart 
from  any  waybill,  bill  of  lading,  or  other 
form  ordinarily  used  in  the  shipment  of 
meat.  A  copy  of  the  certificate  shall  be 
forwarded  immediately  by  the  initial 
carrier  to  the  Compliance  and  Evalua¬ 
tion  Staff,  Consumer  and  Marketing 
Service,  USDA,  Washington,  D.C.  20250, 
and  the  initial  carrier  shall  retain  the 
original  of  the  certificate  and  the  shipper 
shall  retain  a  copy  in  accordance  with 
Part  320  of  this  subchapter.  If  the  prod¬ 
uct  is  transported  by  the  shipper  him¬ 
self,  a  certificate  shall  nevertheless  be 
executed  and  forwarded  to  said  Staff  by 
the  shipper,  and  a  copy  thereof  shall  be 
retained  by  the  shipper  in  accordance 
with  Part  320  of  this  subchapter. 

§  325.13  Denaturing  procedures. 

(a)  Products  (other  than  rendered 
animal  fats)  that  have  been  treated  in 
accordance  with  the  provisions  of  this 
paragraph  shall  be  considered  denatured 
for  purposes  of  the  regulations  in  this 
part,  except  as  otherwise  provided  in 
Part  314  of  this  subchapter. 

(1)  Products  in  pieces  more  than  4 
inches  in  diameter  shall  be  freely 
slashed.  One  of  the  following  approved 
agents  shall  be  liberally  applied  to  all 
surfaces:  crude  carbolic  acid;  cresylic 
disinfectant;  No.  2  fuel  oil;  brucine;  un¬ 
refined  (malodorous)  fish  oil;  or  FD&C 
green  No.  3  coloring;  PD&C  blue  No.  1 
coloring;  PD&C  blue  No.  2  coloring,  or 
FD&C  violet  No.  1  coloring,  used  sepa¬ 
rately  or  in  combination  with  a  formula 
consisting  of  40  parts  water,  40  parts 
liquid  detergent,  and  40  parts  oil  of 
citronella;  or  any  proprietary  substance 


approved  by  the  Administrator  in  specific 
cases:  ’  Provided,  however, 

(1)  That  if  the  products  are  in  small 
pieces  (not  more  than  4  inches  in 
diameter)  slashing  will  not  be  necessary; 

(ii)  That  tripe  may  be  denatured  by 
dipping  it  in  a  6  percent  solution  of  tan¬ 
nic  acid  for  1  minute  followed  by  im¬ 
mersion  in  a  water  bath,  then  immersing 
it  for  1  minute  in  a  solution  of  .022  per¬ 
cent  FD&C  yellow  No.  5  coloring; 

(iii)  That  meat  may  be  denatured  by 
dipping  it  in  a  solution  of  .0625  percent 
tannic  acid,  followed  by  immersion  in 
a  water  bath,  then  dipping  it  in  a  solu¬ 
tion  of  .0625  percent  feiric  acid;  and 

(iv)  That  when  the  meat,  meat  by¬ 
products,  or  meat  food  products  are 
groimd,  4  percent  by  weight  of  coarsely 
groimd  hard  bone  which  shall  be  no  less 
than  the  opening  size  specified  for  No.  5 
mesh  (U.S.  Bureau  of  Standards)  uni¬ 
formly  incorporated  with  the  meat  may 
be  used  in  lieu  of  the  agents  prescribed 
above. 

(2)  The  application  of  any  of  the  de¬ 
naturing  agents  listed  in  subparagraph 
(1)  of  this  paragraph  to  the  outer  sur¬ 
face  of  molds  or  blocks  of  boneless  meat, 
meat  byproducts  or  meat  food  products 
shall  not  be  considered  adequate.  The  de¬ 
naturing  agent  must  be  mixed  intimately 
with  all  of  the  material  to  be  denatured, 
and  must  be  applied  in  such  quantity  and 
manner  that  it  cannot  easily  and  readily 
be  removed  by  washing  or  soaking.  A 
sufficient  amount  of  the  chosen  denatur- 
ant  shall  be  used  to  give  the  material  a 
distinctive  color,  odor,  or  taste  so  that 
such  material  cannot  be  confused  with 
an  article  of  human  food.  The  denaturing 
agents  and  the  methods  described  in  sub- 
paragraph  (1)  of  this  paragraph  shall 
not  be  used  in  lieu  of  the  agents  and 
methods  prescribed  in  paragraph  (a) 
and  (b)  of  §  314.4  of  this  subchapter  for 
carcasses  and  products  condemned  in  an 
official  establishment. 

(b)  Inedible  rendered  animal  fats 
shall  be  denatured  by  thoroughly  mixing 
therein  denaturing  oil.  No.  2  fuel  oil, 
brucine  dissolved  in  a  mixture  of  alcohol 
and  pine  oil  or  oil  of  rosemary,  or  finely 
powdered  charcoal  or  any  proprietary  de¬ 
naturing  agent  approved  for  the  purpose 
by  the  Administrator.  The  charcoal  ^all 
be  used  in  no  less  dilution  than  100  parts 
per  million  and  shall  be  of  such  charac¬ 
ter  that  it  will  remain  su^iended  in¬ 
definitely  in  the  liquid  fat.  Sufficient  of 
the  chosen  denaturants  shall  be  used  to 
give  the  rendered  fat  so  distinctive  a 
color,  odor,  or  taste  that  it  cannot  be 
confused  with  an  article  of  human  food. 

§  325.14  Certificates,  retention  by  car¬ 
rier. 

All  original  certificates  delivered  to  a 
carrier  in  accordance  with  this  part  shall 

’Information  as  to  approval  of  any  pro¬ 
prietary  denaturing  substance  may  be  ob¬ 
tained  from  the  Director,  Processed  Pood  In¬ 
spection  Division,  Consumer  and  Marketing 
Servloe,  UJB.  Department  of  Agricultiue, 
Washington,  D.C.  30250. 


be  filed  separate  and  ai>art  from  all  its 
other  papers  and  records  or  identified  in 
such  a  manner  as  to  be  readily  checked 
by  Department  employees. 

§  325.15  Evidence  of  proper  certifica¬ 
tion  required  on  waybills,  transfer 
bills,  etc.,  for  shipment  by  connect¬ 
ing  carrier ;  forms  of  statement. 

(a)  All  waybills,  transfer  bills,  running 
slips,  conductor’s  cards,  or  other  papers 
accompanying  a  shipment,  in  the  course 
of  importation  or  in  commerce,  of  any 
product  shall  have  embodied  therein, 
stamped  thereon,  or  attached  thereto  a 
sign^  statement  which  shall  be  evidence 
to  connecting  carriers  that  the  proper 
shipper’s  certificate,  as  required  by 
§  325.4,  §  325.5,  §  325.6,  §  325.7,  §325.8, 
§  325.9,  §  325.10,  §  325.11,  or  §  325.12,  is 
on  file  with  the  initial  carrier;  and  no 
connecting  carrier  shall  receive  for  trans¬ 
portation  or  transport  in  the  course  of 
importation  or  in  commerce  any  product 
unless  the  waybill,  transfer  bill,  running 
slip,  conductor’s  card,  or  other  paper  ac¬ 
companying  the  same  includes  the  afore¬ 
said  signed  statement  in  the  appropriate 
one  of  the  following  forms: 

(1)  When  shipment  is  made  under 
§  325.4,  §  325.5,  §  325.6,  or  §  325.7: 


(Name  of  transportation  company) 

U.S.  Inspected  and  passed,  as  evidenced  by 
shipper’s  cerUflcate  on  file  with  initial 
carrier. 

(Signed)  _ Agent. 

(2)  When  shipment  is  made  under 
§  325.8,  or  §  325.9,  or  §  325.12: 


(Name  of  transportation  company) 

Exempted  Irmn  inspection,  ot  custom  pre¬ 
pared  at  an  official  establishment,  as  evi¬ 
denced  by  shipper’s  certificate  on  file  with 
initial  carrier. 

(Signed)  _ Agent. 

(3)  When  shipment  is  made  imder 
§  325.10: 


(Name  of  transportation  company) 

U.S.  inspected  and  passed  product  alleged  to 
be  adulterated  or  misbranded  as  evidenced 
by  permit  and  shipper’s  certificate  on  file 
with  initial  carrier. 

(Signed)  - Agent. 

(4)  When  shipment  is  made  imder 
§  325.11: 


(Name  of  transportation  company) 

Adulterated  or  nonfederaUy  Inspected  prod¬ 
uct  which  has  been  denatured  or  otherwise 
Identified  as  required  by  the  Federal  Meat 
Inspection  Regulations,  as  evidenced  by  ship¬ 
per’s  certificate  on  file  with  initial  carrier. 
(Signed)  - Agent. 

(b)  Signatures  of  agents  to  statements 
required  under  this  section  shall  be  writ¬ 
ten  in  full. 

§  325.16  Official  seals;  form,  use,  and 
breaking. 

(a)  The  official  seals  required  by  this 
part  shall  be  those  prescribed  in 
§  312.5(a)  of  this  subchapter. 
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(b)  Except  as  provided  in  §  325.18(b), 
seals  affixed  under  this  part  shall  be 
affixed  or  broken  only  by  Program  em¬ 
ployees,  and  no  person  other  than  a  Pro¬ 
gram  employee  shall  affix,  detach,  break, 
change,  or  tamper  with  any  such  seal  in 
any  way  whatever.  Commission  of  any 
such  acts  contrary  to  this  regulation  Is  - 
a  criminal  offense. 

§  325.17  leading  or  unloading  prod¬ 
ucts  in  sealed  railroad  ears,  trucks, 
etc.,  en  route  prohibited;  exception. 

Unloading  any  product  from  a  sealed 
railroad  car,  truck,  or  other  means  of 
conveyance  containing  any  immarked  - 
product  or  loading  any  product  or  any 
other  commodity  in  the  means  of  con¬ 
veyance  while  en  route  from  one  official 
establishment  to  another  official  estab¬ 
lishment  is  not  permitted,  except  that 
product  transported  under  S  325.5  from 
one  official  establishment  to  another  for 
further  preparaticm  may  be  imloaded 
and  stored  In  transit  at  any  approved 
warehouse  which  is  operated  under  the 
identification  service  provided  under  the 
regulations  in  Part  350'  of  subchapter 
B  of  this  chapter  and  which  has  railroad 
facilities  or  a  receiving  dock  for  unload¬ 
ing  the  product  directly  into  such  ware¬ 
house:  Provided,  That  the  product  is 
stored  in  rooms  which  are  of  such  size 
and  type  as  will  not  result  in  adultera¬ 
tion  or  misbranding  of  the  product:  And 
provided  further.  That  the  product  is 
transport^  to  and  from  such  warehouse, 
and  stored  in  such  rooms  at  such  ware¬ 
house,  under  official  seal  as  prescribed 
in  §  325.5. 

§  325.18  Diverting  of  xhipnienis,  break¬ 
ing  of  »ealci,  and  reloading  by  carrier 
in  emergency;  reporting  to  .4dminis- 
trator. 

( a )  Shipments  of  inspected  and  passed 
product  that  bear  the  inspection  legend 
may  be  diverted  from  the  original  des¬ 
tination  without  a  reinspection  of  the 
articles,  provided  the  waybills,  transfer 
bills,  ninning  slips,  conductor’s  card,  or 
other  papers  accompsmying  the  ship¬ 
ments  are  marked,  stamped,  or  have  at¬ 
tached  thereto  signed  statements  in  ac¬ 
cordance  with  §  325.15. 

(b)  In  case  of  wreck  or  other  extraor¬ 
dinary  emergency,  the  Department  seals 
on  a  railroad  car  or  other  means  of 
conveyance  containing  any  inspected 
and  passed  product  may  be  broken  by 
the  carrier,  and  if  necessary,  the  articles 
may  be  reloaded  into  another  means  of 
conveyance,  or  the  shipment  may  be 
divert^  from  the  original  destination, 
without  another  shipper’s  certificate;  but 
in  all  such  cases  the  carrier  shall  immed¬ 
iately  report  the  facts  by  telegraph  to 
the  Director,  Processed  Pood  Inspection 
Division,  Consumer  and  Marketing  Serv¬ 
ice,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250.  Such  report 
shall  include  the  following  information: 

(1)  Nature  of  the  emergency. 

(2)  Place  where  seals  were  broken. 

(3)  Original  points  of  shipment  and 
destination. 


*The  regulations  In  Part  340  of  this  sub¬ 
chapter  will  be  transferred  later  to  Part  360 
of  subcha^per  B. 


(4)  Number  and  initial  of  the  origi¬ 
nal  car  or  truck. 

(5)  Number  and  initials  of  the  car 
or  truck  into  which  the  articles  are  re¬ 
loaded. 

(6)  New  destination  of  the  shipment. 

(7)  Kind  and  amount  of  articles. 

§  325.19  Provisions  inapplicable  to  spec¬ 
imens  for  laboratory  examination, 
etc.,  or  to  naturally  inedible  articles. 

(a)  The  provisions  of  this  part  do  not 
apply: 

(1)  To  specimens  of  product  sent  to 
or  by  the  Department  of  Agriculture  or 
divisions  thereof  in  Washington,  D.C.,  or 
elsewhere,  for  laboratory  examination, 
exhibition  purposes,  or  other  official  use; 

(2)  To  material  released  for  educa¬ 
tional,  research,  and  other  purposes,  and 
to  material  released  for  educational  uses, 
laboratory  examination,  and  other  non¬ 
food  purposes  as  prescribed  in  §  314.9  of 
this  subchapter; 

(3)  To  glands  and  organs  for  use  in 
preparing  pharmaceutical,  organothera- 
peutic,  or  technical  products  and  not 
used  for  human  food,  as  described  in 
§  318.1(g)  of  this  subchapter; 

(4)  To  material  or  specimens  of  prod¬ 
uct  for  laboratory  examination,  research, 
or  other  nonhuman  food  purposes,  when 
authorized  by  the  Administrator,  and 
imder  conditions  prescribed  by  him  in 
specific  cases;  and 

(5)  To  articles  that  are  naturally  in¬ 
edible  by  humans,  such  as  hoofs,  horns, 
and  hides  in  their  natural  state. 

§325.20  Transportation  and  otber 
transactions  concerning  dead,  dying, 
disabled,  or  diseased  livestock,  and 
parts  of  carcasses  of  livestock  tbat 
died  otherwise  tban  by  slaughter. 

No  person  engaged  in  the  business  of 
buying,  selling,  or  transporting  in  com¬ 
merce,  or  importing,  any  dead,  dying,  dis¬ 
abled,  or  diseased  animals  or  parts  of 
the  carcasses  of  any  animals  that  died 
otherwise  than  by  slaughter  shall: 

(a)  Buy,  sell,  transport,  or  offer  for 
sale  or  transportation,  in  commerce,  or 
import  any  dead  livestock  if  its  hide  or 
skin  has  b^n  removed; 

(b)  Sell,  transport,  offer  for  sale  or 
transportation,  or  receive  for  transporta¬ 
tion,  in  commerce,  any  dead,  dying,  dis¬ 
abled,  or  diseased  livestock,  or  parts  of 
the  carcasses  of  any  livestock  that  died 
otherwise  than  by  slaughter,  imless  such 
livestock  and  parts  are  consigned  and  de¬ 
livered,  without  avoidable  delay,  to  es¬ 
tablishments  of  animal  food  manufac¬ 
turers  or  renderers  that  are  registered  as 
tureres  or  renders  that  are  roistered  as 
required  by  Part  320  of  this  subchapter, 
or  to  official  establishments  that  cerate 
imder  Federal  inspection,  or  to  establish¬ 
ments  that  cperate  under  a  State  or  Ter¬ 
ritorial  inspection  system  aiH^roved 
the  Administrator  as  one  that  imposes 
requirements  at  least  equal  to  the  Fed¬ 
eral  requirements  for  purposes  of  para- 
grtqjh  301(c)  of  the  Act  (a  list  of  such 
registrants  and  States,  and  amendments 
thereof,  will  be  published  in  the  Federal 
Register,  and  Information  concerning 
the  reglstratkm  status  of  particular  ani¬ 
mal  food  manufacturers  or  renderers  or 
particular  States  may  also  be  obtained 


from  the  Director,  Consumer  Protection 
Programs  Services  Staff,  Consumer  and 
Marketing  Service,  U.S.  Department  of 
Agriculture,  Washington,  D.C.  20250) ; 

(c)  Buy  in  cwnmerce  or  import  any 
dead,  dying,  disabled,  or  diseased  live¬ 
stock  or  pmts  of  the  carcasses  of  any 
livestock  that  died  otherwise  than  by 
slaughter,  unless  he  is  an  animal  food 
manufacturer  or  renderer  and  is  regis¬ 
tered  as  required  by  Part  320  of  this  sub¬ 
chapter,  or  is  the  operator  of  an  estab¬ 
lishment  inspected  as  required  by 
paragraph  (b)  of  this  section  and  such 
livestock  or  parts  of  carcasses  are  to  be 
delivered  to  establishments  eligible  to  re¬ 
ceive  them  imder  paragraph  (b)  of  this 
section; 

(d)  Unload  en  route  to  any  establish¬ 
ment  eligible  to.  receive  them  imder  para¬ 
graph  (b)  of  this  section,  any  dead,  dy¬ 
ing,  disabled,  or  diseased  livestock  or 
parts  of  the  carcasses  of  any  livestock 
that  died  otherwise  than  by  slaughter, 
which  are  transported  in  commerce  or 
imported  by  any  such  p>erson:  Provided, 
That  any  such  dead,  dying,  disabled,  or 
diseased  livestock,  or  parts  of  carcasses 
may  be  unloaded  from  a  means  of  con¬ 
veyance  en  route  where  necessary  in  case 
of  a  wreck  or  other  extraordinary  emer¬ 
gency,  and  may  be  reloaded  into  another 
means  of  conveyance;  but  in  all  such 
cases,  the  carrier  shall  immediately  re¬ 
port  the  facts  by  telegraph  or  telephone 
to  the  Director,  (Compliance  and  Evalua¬ 
tion  Staff,  Consumer  and  Marketing 
Service,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250. 

(e)  Load  into  any  means  of  convey¬ 
ance  containing  any  dead,  dying,  dis¬ 
abled,  or  diseased  livestock,  or  parts  of 
the  carcasses  of  any  livestock  that  died 
otherwise  than  by  slaughter,  while  in  the 
course  of  transportation  in  commerce  or 
importation,  any  livestock  or  parts  of 
carcasses  not  within  the  foregoing  de¬ 
scription  or  any  other  products  or  other 
commodities. 

§  325.21  Moans  of  conveyance  in  which 
dead,  dying,  disabled,  or  diseased 
livestock  and  products  thereof  shall 
be  transported. 

All  vehicles  and  other  means  of  con¬ 
veyance  used  by  persons  subject  to 
§  325.20  used  for  transporting  in  com¬ 
merce  or  importing,  any  dead,  dying,  dis¬ 
abled,  and  diseased  livestock  or  parts  of 
carcasses  of  livestock  that  died  otherwise 
than  by  slaughter  shall  be  leak-proof  and 
so  constructed  and  equipped  as  to  permit 
thorough  cleaning  and  sanitizing.  The 
means  of  conveyance  so  used  in  convey¬ 
ing  such  livestock,  or  parts  thereof,  shall 
be  cleaned  and  disinfected  prior  to  use  in 
the  transportation  of  any  product  in¬ 
tended  for  use  as  human  food.  The  clean¬ 
ing  procedure  shall  include  the  complete 
removal  from  the  means  of  conveyance 
or  any  fluid,  parts,  or  product  of  such 
dead,  djdng,  disabled,  or  diseased  live¬ 
stock  and  the  thorough  application  of  a 
disinfectant  to  the  Interior  surfaces  of 
the  cargo  space.  Substances  permitted 
for  such  use  are: 

(a)  Liquefied  phenol  (U.S.P.  strength 
87  percent  phenol)  in  the  proportion  of 
at  least  6  fluid  ounces  to  1  gallon  of  water. 


FEDERAL  REGISTER,  VOL  34,  NO.  155 — THURSDAY,  AUGUST  14,  1969 


PROPOSED  RULE  MAKING 


13247 


(b)  “Cresylic  disinfectant”  In  the  pro¬ 
portion  of  not  less  than  4  fluid  ounces  to 

1  gallon  of  water. 

« 

The  use  of  “cresylic  disinfectant”  is  per¬ 
mitted  subject  to  the  conditions  pre¬ 
scribed  In  Part  71,  §  71.10(b),  Subchap¬ 
ter  C,  of  this  Title  9  of  the  Code  of  Fed¬ 
eral  Regulations. 


PART  327— IMPORTED  PRODUCTS 

Sec. 

327.1  Application  of  provisions. 

327.2  Eligibility  of  foreign  countries  for 

importation  of  products  into  the 
United  States. 

327.3  No  product  to  be  Imported  with¬ 

out  compliance  with  applicable 
regulations. 

327.4  Imported  products;  foreign  certifi¬ 

cates  required. 

327.5  Importer  to  make  application  for  in¬ 

spection;  information  required. 

327.6  Import  products;  Program  inspec¬ 

tion;  time  and  place. 

327.7  Import  products;  movement  prior 

to  inspection;  sealing;  handling; 
bond;  facilities  and  assistance. 

327.8  Import  products;  equipment  and 

means  of  conveyance  used  in  han¬ 
dling  to  be  maintained  in  sanitary 
condition. 

327.9  Burlap  wrapping  for  foreign  meat. 

327.10  Samples;  inspection  of  consignments; 

refusal  of  entry;  marking. 

327.11  Receipts  to  Importers  for  Import 

products  samples. 

327.12  Foreign  canned  or  packaged  prod¬ 

ucts  bearing  trade  labels;  sampling 
and  inspection. 

327.13  Foreign  products  offered  for  impor¬ 

tation;  reporting  of  findings  to 
customs;  handling  of  articles  re¬ 
fused  entry. 

327.14  Marking  of  products  and  labeling  of 

Inunedlate  containers  thereof  for 
importation. 

327.15  Outside  containers  of  foreign  prod¬ 

ucts;  marking  and  labeling;  appli¬ 
cation  of  official  inspection  legend. 

327.16  Small  Importations  for  importer’s 

own  consumption;  requirements. 

327.17  Returned  United  States  Inspected 

and  marked  products. 

327.18  Imported  products  to  be  handled 

and  transported  as  domestic; 
entry  Into  official  establishments; 
exception. 

327.19  Specimens  for  laboratory  examina¬ 

tion  and  similar  purposes. 

327.20  Importation  of  foreign  inedible  fats. 

327.21  Si>^al'  inspection  procedures  for 

chilled  fresh  or  frozen  boneless 
manufacturing  meat. 

327.22  Official  Import  meat  inspection 

marks  and  seals. 

§  327.1  Application  of  provisions. 

The  provisions  of  this  part  shall  apply 
to  products  derived  from  cattle,  sheep, 
swine,  goats,  horses,  mules,  and  other 
equines,  if  capable  of  use  as  human  food. 

§  327.2  Eligibility  of  foreign  countries 
for  importation  of  products  into  the 
United  States. 

(a)  (1)  Whenever  it  shall  be  deter¬ 
mined  by  the  Administrator  that  the 
system  ci  meat  inspection  maintained  by 
any  foreign  country,  with  reepect  to  es¬ 
tablishments  profiling  product  In  such 
country  for  export  to  the  United  States, 
insures  compliance  of  such  establish¬ 
ments  and  their  products  wttii  require¬ 


ments  at  least  equal  to  all  the  inspection, 
building  construction  standards,  and  all 
other  provisions  of  the  Act  and  the  regu¬ 
lations  in  this  subchapter  which  are  ap¬ 
plied  to  official  establishments  in  the 
United  States,  and  their  products,  and 
that  reliance  can  be  placed  upon  certl- 
flcates  required  under  this  part  from 
authorities  of  such  foreign  country, 
notice  of  that  fact  will  be  given  by  in¬ 
cluding  the  name  of  such  foreign  coun¬ 
try  in  paragraph  (b)  of  this  section. 
Thereafter,  products  prepared  in  such 
establishments  which  are  certified  and 
approved  in  accordance  with  subpara¬ 
graph  (3)  of  this  paragraph,  shall  be 
eligible  for  imp>ortation  into  the  United 
States  from  such  foreign  country  after 
applicable  requirements  of  this  subchap¬ 
ter  have  been  met. 

(2)  The  determination  of  acceptabil¬ 
ity  of  a  foreign  meat  inspection  system 
for  pmposes  of  this  section  shall  be 
based  on  an  evaluation  of  the  foreign 
program  in  accordance  with  the  follow¬ 
ing  requirements  and  procedures: 

(i)  The  Systran  shall  have  a  program 
organized  and  administered  by  the  na¬ 
tional  government  of  the  foreign  coun¬ 
try.  The  system  as  implemented  must 
provide  standards  at  least  equal  to  those 
of  the  Federal  system  of  meat  inspec¬ 
tion  in  the  United  States  with  respect  to: 

(a)  Organizational  structure  and 
staffing,  so  as  to  insure  uniform  enforce¬ 
ment  of  the  requisite  laws  and  regula¬ 
tions  in  all  establishments  throughout 
the  system  at  which  products  are  pre¬ 
pared  for  export  to  the  United  States; 

(b)  Ultimate  control  and  supervlsibn 
by  the  national  government  over  the 
official  activities  of  all  employees  or 
licensees  of  the  system; 

(c)  The  assignment  of  competent, 
qualified  Inspectors; 

(d)  Authority  and  responsibility  of 
national  inspe^ion  officials  to  enforce 
the  requisite  laws  and  regulations  gov¬ 
erning  meat  inspection  and  to  certify  or 

^  refuse  to  certify  products  Intended  for 
export: 

(e)  Adequate  administrative  and  tech¬ 
nical  support; 

(/)  Other  requirements  of  adequate 
inspection  service  as  required  by  the 
regulations  in  this  subchapter. 

(ii)  The  legal  authority  for  the  system 
and  the  regulations  thereimder  shall  im¬ 
pose  requirements  at  least  equal  to  those 
governing  the  system  of  meat  inspection 
organized  and  maintained  in  the  United 
States  with  respect  to : 

(a)  Ante  mortem  inspection  of  ani¬ 
mals  for  slaughter,  which  shall  be  per¬ 
formed  by  veterinarians  or  by  other  em¬ 
ployees  or  licensees  of  the  system  under 
the  direct  supervision  of  veterinarians; 

(b)  Post  mortem  inspection  of  car¬ 
casses  and  parts  thereof  at  time  of 
slaughter,  peilormed  by  veterinarians  or 
other  employees  or  licensees  of  the  sys¬ 
tem  under  the  direct  supervision  of 
veterinarians; 

(c)  Official  controls  by  the  national 
government  over  establishment  con¬ 
struction,  facilities,  and  equipment; 

(d)  Direct  and  continuous  official  su¬ 
pervision  of  slaughtering  and  preparation 


of  product,  by  the  assignment  of  in^iec- 
tors  to  establishments  certifled  under 
subparagraph  (3)  of  this  paragraph,  to 
assure  that  adulterated  or  misbranded 
product  is  not  prepared  for  export  to  the 
United  States; 

(e)  Complete  separation  of  establish¬ 
ments  certifled  under  subparagraph  (3) 
of  this  paragraph,  from  establishments 
not  certified  and  the  maintenance  of  a 
single  standard  of  inspection  and  sani¬ 
tation  throughout  all  certified  establish¬ 
ments; 

(/)  Requirements  for  sanitation  at 
certified  establishments  and  for  sanitary 
handling  of  product; 

(g)  Official  controls  over  condemned 
material  imtil  destroyed  or  otherwise 
rendered  incapable  of  use  for  human 
food; 

(b)  Other  matters  for  which  require¬ 
ments  are  contained  in  the  regulations 
in  this  subchapter. 

(iii)  Countries  desiring  to  establish 
eligibility  for  importation  of  product 
into  the  United  States  may  request  a  de¬ 
termination  of  eligibility  by  presenting 
copies  of  the  laws  and  regulations  on 
which  the  foreign  meat  inspection  sys¬ 
tem  is  based  and  such  other  information 
as  the  Administrator  may  require  with 
respect  to  matters  enumerated  in  sub¬ 
divisions  (i)  and  (ii)  of  this  subpara¬ 
graph.  Determination  of  eligibility  is 
based  on  a  study  of  the  documents  and 
other  information  presraited  and  an  ini¬ 
tial  review  of  the  system  in  operation 
by  a  representative  of  the  Department 
using  the  criteria  listed  in  subdivisions 

(1)  and  (ii)  of  this  subparagraph.  Main¬ 
tenance  of  eligibility  of  a  country  for  m- 
portation  of  products  into  the  United 
States  depends  on  the  results  of  periodic 
reviews  of  the  foreign  meat  inspection 
system  in  operation,  by  a  representative 
of  the  Department,  and  the  timely  sub¬ 
mission  of  such  documents  and  other 
information  as  the  Administrator  may 
require,  related  to  the  conduct  of  the 
foreign  inspection  system,  including  in¬ 
formation  required  by  paragraph  (e)  of 
section  20  of  the  Act. 

(3)  Only  those  establishments  that 
are  determined  and  certifled  to  the  De¬ 
partment  by  a  responsible  official  of  the 
foreign  meat  inspection  system  as  fully 
meeting  the  requirements  of  subpara¬ 
graph  (2)  (1)  and  (ii)  of  this  paragraph 
are  eligible  to  have  their  products  im¬ 
ported  into  the  United  States.  Eligibility 
of  certified  establishments  is  subject  to 
review  by  the  Department  (including  ob¬ 
servations  of  the  establishments  by  pro¬ 
gram  representatives  at  times  prear¬ 
ranged  with  the  officials  of  the  foreign 
meat  inspection  system).  Certifications 
of  establishmraits  must  be  renewed  an¬ 
nually.  Notwithstanding  certification  by 
a  foreign  official,  the  Administrator  may, 
at  his  discretion,  terminate  the  eligibili¬ 
ty  of  any  foreign  establishment  for  im¬ 
portation  of  its  products  into  the  United 
States  if  he  has  information  that  such 
establishment  does  not  comply  with  the 
requirements  listed  in  subparagraph 

(2)  (i)  and  (ii)  at  this  paragrai^  or  if 
he  cannot  (^tain  current  information 
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concerning  such  establishment.  The  Ad¬ 
ministrator  will  provide  reasonable 
notice  to  the  foreign  government  of  the 
proposed  termination  of  eUgibility  of  any 
foreign  establishment  for  importation  of 
its  products  into  the  United  States  un¬ 
less,  in  his  judgment,  delay  in  terminat¬ 
ing  its  eligibility  could  result  in  the  im¬ 
portation  of  adulterated  or  misbranded 
product.  Certifications  of  official  estab¬ 
lishments  by  the  responsible  official  of 
the  foreign  meat  inspection  system  shall 
be  in  the  following  form; 

Foreign  Official  Meat  Establishment 
Certificate 

I  hereby  certify  that  the  establishment  (s) 
listed  below  fully  comply  (complies)  with 
requirements  of  (specify  foreign  country)  at 
least  equal  to  all  the  inspection,  building 
construction  standards,  and  other  require¬ 
ments  for  the  slaughter  and  preparation  of 
the  carcasses,  parts  thereof,  meat  and  meat 
food  products  of  cattle,  sheep,  swine,  goats, 
and  equlnes  applied  to  official  establishments 
in  the  United  States  under  the  Federal  Meat 
Inspection  Act  and  otherwise  meet  the  re¬ 
quirements  of  t  327.2  (a)  of  the  regulations 
governing  meat  inspection  of  the  U.S.  De¬ 
partment  of  Agriculture. 

Control  No _ 

Name _ 

Address _ 

Date _ 

Signature - 

Official  Title _ 

(4)  Product  of  cattle,  sheep,  swine, 
and  goats  from  foreign  countries  not 
listed  in  paragraph  (b)  of  this  section 
and  product  of  equines  from  countries 
not  listed  in  paragraph  (c)  of  this  sec¬ 
tion  is  not  eligible  for  importation  into 
the  United  States,  except  as  provided  by 
§  327.16  or  5  327.17.  The  listing  of  any 
foreign  coimtry  under  this  section  may 
be  withdrawn  whenever  it  shall  be  de¬ 
termined  by  the  Administrator  that  the 
system  of  meat  inspection  maintained  by 
such  foreign  country  does  not  assure 
compliance  with  requirements  at  least 
equal  to  all  the  inspection,  building  con¬ 
struction  standards,  and  other  require¬ 
ments  of  the  Act  and  the  regulations  in 
this  subchapter  as  appUed  to  official 
establishments  in  the  United  States;  or 
that  reUance  cannot  be  placed  upon  cer¬ 
tificates  required  imder  this  part  from 
authorities  of  such  foreign  country;  or 
that,  for  lack  of  current  information  con¬ 
cerning  the  system  of  meat  inspection 
being  maintained  by  such  foreign  coun¬ 
try,  such  foreign  country  should  be  re¬ 
quired  to  reestablish  its  eligibiUty  for 
listing. 

(b)  It  has  been  determined  that  prod¬ 
uct  of  cattle,  sheep,  swine,  and  goats 
from  the  following  countries,  covered  by 
foreign  meat  inspection  certificates  of  the 
country  of  origin  as  required  by  §  327.4, 
except  fresh,  chilled,  or  frozen  or  other 
product  ineligible  for  importation  into 
the  United  States  from  countries  in 
which  the  contagious  and  communicable 
disease  of  rinderpest,  or  of  foot-and- 
mouth  disease,  or  of  African  swine  fever 
exists  as  provided  in  Part  94  of  this  title, 
is  eligible  under  the  regulations  in  this 
subchapter  for  importation  into  the 
United  States  after  iib^pecticm  and  mark¬ 


ing,  as  required  by  the  t^licable  pro¬ 
visions  of  this  part. 


Argentina. 

Ireland  (Sire). 

Australia. 

Italy. 

Austria. 

Japan. 

Belgium. 

Luxraabourg. 

Brazil. 

Mexico. 

Canada. 

Netherlands. 

Colombia. 

New  Zealand. 

Costa  Rica. 

Nicaragua. 

Czechoslovakia. 

Northern  Ireland. 

Denmark. 

Norway. 

Dominican  Republic. 

Panama. 

England  and  Wales. 

Paraguay. 

Finland. 

Poland. 

France. 

Scotland. 

Germany  (Federal 

Spain. 

Republic) . 

Sweden. 

Guatemala. 

Switzerland. 

Haiti. 

Uruguay. 

Honduras. 

Venezuela. 

Hungary. 

Yugoslavia. 

Iceland. 

(c)  It  has  been  determined  that  prod¬ 
uct  of  equines  from  the  following  coun¬ 
tries,  covered  by  foreign  meat  inspection 
certificates  of  the  country  of  origin  as 
required  by  §  327.4,  is  eligible  luider  the 
regulations  in  this  subchapter  for  im¬ 
portation  into  the  United  States  after  in¬ 
spection  and  marking  as  required  by  the 
applicable  provisions  of  this  part. 

Argentina.  New  Zealand. 

Canada.  Paraguay. 

Mexico. 

§  327.3  No  product  to  be  imported  with¬ 
out  compliance  with  applicable  reg¬ 
ulations. 

(a)  No  product  offered  for  impiortation 
from  any  foreign  country  shall  be  admit¬ 
ted  into  the  United  States  except  upon 
compliance  with  all  the  requirements  of 
this  subchapter  that  would  apply  to  it  if 
it  were  a  domestic  product. 


(b)  However,  no  meat  trimmings  (in¬ 
cluding  cooked  or  cured  meat  trimmings) 
in  pieces  too  small  to  permit  adequate  in¬ 
spection  upon  arrival  shall  be  admitted 
into  the  United  States.  Individual  pieces 
or  trimmings  must  not  be  smaller  than 
2-inch  cubes  or  pieces  comparable  in  size. 
Processed  meat  food  products  prepared 
with  meat  pieces  smaller  than  2 -inch 
cubes  or  pieces  comparable  in  size  shall 
not  be  permitted  entry  except' under  the 
following  conditions; 

(1)  Ground  or  comminuted  meats  may 
be  imported  in  labeled  containers  of  not 
more  than  3  pounds  net  weight. 

(2)  Chopped  steaks  and  meat  patties 
may  be  imported  in  labeled  containers 
of  not  more  than  10  poimds  net  weight. 

(3)  Sausages  and  canned  meat  prod¬ 
ucts  may  be  imported  in  labeled  con¬ 
tainers  of  a  size  suitable  for  retail  sale 
and  distribution  to  consumers. 

(4)  Meat  extracts  may  be  imported  in 
labeled  containers  of  any  size. 

(c)  Further,  no  carcasses  or  parts  of 
carcasses  of  livestock  offered  for  impor¬ 
tation  from  which  naturally  associated 
tissues  such  as  the  peritoneum,  pleura, 
body  lymph  glands,  or  the  portal  glands 
of  the  liver  have  been  removed,  shall  be 
admitted  into  the  United  States. 

§  327.4  Imported  products;  foreign  cer¬ 
tificates  requir^. 

(a)  Except  as  provided  in  §  327.16, 
each  consignment  containing  any  fresh 
meat  or  fresh  meat  birproducts  consigned 
to  the  United  States  from  a  foreign 
country  shall  be  accompanied  by  a  for¬ 
eign  meat-inspection  certificate  for  fresh 
meat  and  meat  byproducts  in  the  fol¬ 
lowing  form; 


ORIGINAL 

Official  Meat-Inspection  Certificate  for  Fresh  Meat  and  Meat  Byproducts 

Place  . - . - . I>ate . . 

(City)  (Country) 

I  hereby  certily  that  the  meat  and  meat  byproducts  herein  described  were  derived  from 
livestock  which  received  ante  mortem  and  pc^  mortem  veterinary  Inspections  at  time  of 
slaughter  In  plants  certlfled  for  Importation  of  their  products  Into  the  United  States  and 
are  not  adulterated  or  misbranded  as  defined  by  the  regulations  governing  meat  inspection 
of  the  U.S.  Department  of  Agriculture;  and  that  said  products  have  been  handled  in  a  sani¬ 
tary  manner  in  this  country  and  are  otherwise  in  compliance  with  requirements  at  least 
equal  to  those  in  the  Federal  Meat  Inspection  Act  and  said  regulations. 

Species  of  Number  of 

Kind  of  livestock  pieces  or 

product  derived  from  containers  Weight 


Identification  marks  on  products  and  containers. 


Consignor  _ 

Address  _ 

Establishment  number _ 

Consignee  _ 

Eiestination _ 

Shipping  marks _ 

(Signature)  _ 'S. - 

(Name  of  official  authorized  by  the  na¬ 
tional  foreign  government  to  issue 
inspection  certificates  for  meat  and 
meat  byproducts  exported  to  the 
United  States)  ~ 

(Official  title)  _ _ _ 
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(b)  Except  as  provided  in  S  327.16,  each  consignment  containing  any  meat  food 
product  consigned  to  the  United  States  from  a  foreign  country  shall  be  accompanied 
by  a  foreign  meat-inspection  certificate  for  meat  food  products  in  the  following 
form: 

ORIGINAL 

Official  BtlEAT-lNSFEcmoN  Certificate  for  Meat  Food  Prodccts 

Place _  Date  - 

(City)  (Country) 

I  hereby  certify  that  the  meat  food  products  herein  described  were  derived  from  livestock 
which  received  ante  mortem  and  post  mortem  veterinary  Inspections  at  time  of  slaughter 
In  plants  certified  for  Importation  of  their  products  Into  the  United  States,  were  handled 
In  a  sanitary  manner,  and  were  prepared  under  the  continuous  supervision  of  an  Inspector 
under  control  of  the  national  meat  Inspection  system  and  that  said  meat  food  products 
are  not  adulterated  or  misbranded  as  defined  by  the  regulations  governing  meet  inspection 
of  the  U.S.  Department  of  Agriculture,  and  are  otherwise  in  compliance  with  requirements 
at  least  equal  to  those  in  the  Federal  Meet  Inspection  Act  and  said  regulations. 

I  further  certify  that  all  products  herein  described  that  are  prepared  customarily  to  be 
eaten  without  cooking  and  contain  muscle  tissue  of  pork  were  treated  for  destrultion  of 
trichinae  as  prescribed  in  $  318.10  of  the  Meat  Inspection  Regulations  of  the  U.S.  Depart¬ 
ment  of  Agriculture. 

Species  of  livestock  Number  of  pieces  or 
Kind  of  product  derived  from  containers  Weight 


Identification  marks  on  products  and  containers 


Conslg^nor  _ 

Address _ 

Establishment  number _ 

Consignee  _ 

Destination _ 

Shipping  marks _ 

(Signature) _ _ 

(Name  of  official  authorized  by  the  na¬ 
tional  foreign  government  to  issue 
inspection  certificates  for  meat  food 
product  exported  to  the  United 
States) 

(Official  title) _ 


(c)  Each  foreign  meat-inspection  cer¬ 
tificate  shall  bear  the  official  seal  of  the 
national  government  agency  responsible 
for  the  inspiection  of  the  product  and  be 
signed  and  issued  by  an  official  author¬ 
ized  to  sign  and  issue  such  certificates 
by  the  national  government  of  the  for¬ 
eign  country  in  which  the  product  is 
inspected. 

(d)  Each  foreign  meat-inspection  cer¬ 
tificate  shall  be  in  both  the  English 
language  and  the  language  of  the  foreign 
country  of  origin. 

(e)  The  foreign  meat-inspection  cer¬ 
tificate  required  by  this  section  to  ac- 
comp>any  each  consignment  containing 
any  product  shall  be  delivered  by  the 
consignee,  or  his  agent,  in  the  United 
States  to  the  Program  inspector  at  the 
place  of  inspection,  and  inspection  of 
the  product  will  not  be  commenced  prior 
to  such  delivery. 

§  327.5  Importer  to  make  application 
for  inspection ;  information  required. 

Each  importer  shall  make  application 
for  inspection  to  the  officer  in  charge, 
if  one  is  stationed  at  the  port  where  any 
product  is  to  be  offered  for  importation 
or,  if  not,  to  the  Administrator,  Con- 
siuner  and  Marketing  Service,  t7.S.  De¬ 
partment  of  Agriculture,  Washington, 
D.C.  20250,  as  long  as  possible  in  advance 
of  the  anticipated  arrival  of  each  con¬ 
signment,  except  in  the  case  of  consign¬ 
ments  of  product  expressly  exempted 
from  inspection  by  §§  327.16  and  327.17. 


Each  application  shall  state  the  approxi¬ 
mate  date  on  which  the  consignment  is 
due  to  arrive  at  such  port  in  the  United 
States,  the  name  of  the  ship  or  other 
carrier  transporting  it.  the  name  of  the 
country  from  which  the  product  was 
shipped,  the  place  of  destination,  the 
quantity  and  kind  of  product,  and 
whether  fresh,  cured,  or  canned.  In  case 
of  consignments  arriving  in  the  United 
States  by  water,  the  application  should 
also  state  the  port  of  first  arrival  in 
the  United  States. 

§  327.6  Import  products;  Program  in¬ 
spection,  time  and  place. 

(a)  Except  as  provided  in  §§  327.16 
and  327.17,  all  products  offered  for  im¬ 
portation  from  any  foreign  country  shall 
be  inspected  by  a  Program  inspector  be¬ 
fore  they  shall  be  admitted  into  the 
United  States. 

(b)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  by  water  at  any  port  where 
a  Program  inspector  is  stationed  and 
which  are  consigned  to  any  place  where 
a  Program  inspector  is  stationed,  shall 
be  inspected  on  the  wharf  at  the  time 
of  unloading,  except  that  If,  upon  the 
application  of  the  consignee,  or  his  agent, 
the  ofBcer  in  charge  at  such  port  shall 
so  direct,  the  products  may  be  inspected 
at  any  other  place  within  the  limits  of 
the  port,  or  shipped  for  inspection  to  the 
destination -where  a  Program  Inspector 
is  stationed. 


(c)  All  products  required  by  this  part 
to  be  in:Q)ected,  which  arrive  in  the 
United  Statw  by  water  at  a  port  where 
a  Program  inspector  is  stationed,  and 
which  are  consigned  to  any  place  where 
no  Program  inspector  is  stationed,  shall 
be  inspected  on  the  wharf  at  the  time  of 
unloading,  except  that  if,  upon  the  appli¬ 
cation  of  the  consignee,  or  his  agent,  the 
officer  in  charge  at  such  port  shall  so 
direct,  the  products  may  be  inspected  at 
any  other  place  within  the  limits  of  the 
port. 

(d)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  by  water  at  a  port  where 
no  Program  inspector  is  stationed  and 
which  are  consigned  to  any  place  where 
a  Program  inspector  is  stationed,  shall 
be  inspected  at  destination.' 

(e)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  large 
quantities  (carload  or  more)  in  the 
United  States  by  water  at  a  port  where 
no  Program  inspector  is  stationed  and 
which  are  consigned  to  any  place  where 
no  Program  inspector  is  stationed,  shall 
be  inspected  at  such  place  as  the  Admin¬ 
istrator,  Consiuner  and  Marketing  Serv¬ 
ice,  U.S.  Department  of  Agriculture. 
Washington,  D.C.  20250,  on  application 
of  the  consignee  or  his  agent,  or  upon  the 
request  of  the  Customs  officer  ait  the  port 
of  arrival,  shall  direct. 

(f)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  small 
quantities  (less  than  carload  lots)  in  the 
United  States  by  water  at  a  port  where 
no  Program  inspector  is  stationed  and 
which  are  consigned  to  any  place  where 
no  Program  inspector  is  stationed,  shall 
be  shipped  in  customs  custody  imder  seal 
to  the  nearest  point  where  an  inspector 
of  the  Program  is  stationed  for  inspection 
at  that  point. 

(g)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  the 
United  States  otherwise  than  by  water 
and  which  are  consigned  to  any  place 
where  a  Program  inspector  is  stationed, 
shall  be  inspected  at  destination. 

(h)  All  products  required  by  this  part 
to  be  injected,  which  arrive  in  car¬ 
load  lots  in  the  United  States  otherwise 
than  by  water,  and  which  are  consigned 
to  any  place  where  no  Program  inspec¬ 
tor  is  stationed,  shall  proceed  to  destina¬ 
tion  in  customs  custody  under  seal  for 
inspection  at  destination.  In  such  cases 
the  inspector  of  the  Program  or  the  Cus¬ 
toms  officer  at  the  border  port  shall  im¬ 
mediately  telegraph  the  Administrator, 
Consumer  and  Mariceting  Service,  U.S. 
Department  of  Agriculture,  Washington, 
D.C.  20250,  all  facts  in  connection  with 
the  shipment.  Upon  receipt  of  such  trfe- 
graphlc  information  the  Administrator 
shall  detail  an  inspector  to  the  point 
where  the  products  are  destined  to  make 
the  required  inspection. 

(i)  All  products  required  by  this  part 
to  be  inspected,  which  arrive  in  less  than 
carload  lots  in  the  United  States  other¬ 
wise  than  by  water  at  a  border  port  where 
an  inspector  of  the  Program  is  stationed, 
and  which  are  consigned  to  any  place 
where  no  Program  inspector  is  stationed, 
shall  be  in^>ected  by  the  inspector  of  the 
Program  at  the  border  port. 
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(j)  All  products  required  by  this  part 
to  be  inspected  and  which  arrive  in  less 
than  carload  lots  in  the  United  States 
otherwise  than  by  water  at  a  border  port 
where  no  inspector  of  the  Program  is 
stationed,  and  which  are  consigned  to 
any  place  where  no  Program  inspector  is 
stationed,  shall  proceed  in  customs 
custody  under  seal  to  the  nearest  point 
where  an  inspector  is  stationed  for  in¬ 
spection  at  that  point. 

(k)  A  sufficient  sampling  inspection 
shall  be  made  of  each  consignment  of 
foreign  chilled  fresh  or  frozen  fresh  meat, 
including  defrosting  if  necessary,  to  de¬ 
termine  its  condition.  Inspection  stand¬ 
ards  for  foreign  chilled  fresh  or  frozen 
fresh  meat  shall  be  the  same  as  those 
lised  for  domestic  chilled  fresh  or  frozen 
fresh  meat. 

(l)  Foreign  canned  products  are  re¬ 
quired  to  be  sound,  healthful,  wholesome, 
and  otherwise  not  adulterated  at  the  time 
they  are  offered  for  importation  into  the 
United  States.  Provid^  other  require¬ 
ments  of  this  part  are  met.  the  determi¬ 
nation  of  the  acceptability  of  the  product 
and  the  condition  of  the  containers  shall 
be  based  on  the  results  of  an  examination 
of  a  statistical  sample  drawn  from  the 
consignment  in  accordance  with  instruc¬ 
tions  to  Program  inspectors.  If  the  ex¬ 
amination  of  the  sample  discloses  that 
the  product  or  the  containers  do  not  meet 
the  acceptance  level  prescribed  in  the  in¬ 
structions,  the  consignment  shall  be  re¬ 
fused  entry.  However,  a  consignment 
rejected  for  container  defects  but  other¬ 
wise  acceptable  may  be  reoffered  for  in¬ 
spection  imder  the  following  conditions: 

( 1)  If  the  number  and  kinds  of  container 
defects  found  in  the  original  sample  do 
not  exceed  limits  specified  for  this  pur¬ 
pose  in  such  instructions;  and  (2)  if 
the  defective  cans  in  the  consignment 
have  been  sorted  out  and  reexported  or 
destroyed  imder  supervision  of  an  in¬ 
spector. 

(m)  Program  inspectors  or  Customs 
officers  at  border  or  seaboard  ports  shall 
report  the  sealing  of  cars,  trucks,  or  other 
means  of  convesrance,  and  the  sealing  or 
identification  of  containers  of  foreign 
product  on  Form  MI-410  to  Program  of¬ 
ficers  in  charge  at  points  where  such 
product  Is  to  be  inflected. 

(n)  Representative  samples  of  canned 
product  designated  by  the  Administrator 
in  instructions  to  Program  inspectors 
shall  be  incubated  under  supervision  of 
such  inspectors  by  holding  the  samples 
for  at  least  10  days  at  about  95*  F.  The 
necessary  incubation  facilities  shall  be 
provided  by  the  importers  or  their  agents. 

(o)  Pamphlets  detailing  the  sampling 
plans,  acceptance  levels,  and  other  re¬ 
quirements  in  connection  with  inspection 
of  imi>orted  products  as  set  forth  in  the 
instructions  to  inspectors  under  para¬ 
graphs  (1)  and  (n)  of  this  section  will 
be  furnished  to  interested  perscms  upon 
request. 

§  327.7  Import  products;  movement 
prior  to  inspection;  sealing;  han¬ 
dling;  bond;  facilities  and  assistance. 

(a)  (1)  No  prodTx^t  required  by  this 
part  to  be  inspected  shall  be  moved,  prior 
to  inspection,  from  the  port  ot  first  ar¬ 


rival  in  the  United  States,  or,  if  arriving 
by  water,  from  the  wharf  where  unloaded, 
unless  the  same  is  conveyed  in  cars, 
trucks  or  other  means  of  conveyance, 
sealed  in  compliance  with  this  section 
or  in  containers  corded  and  sealed  or 
otherwise  identfied  in  accordance  with 
this  section,  except  when  such  sealing 
smd  identification  are  deemed  not  to  be 
necessary  by  the  officer  in  charge  be¬ 
cause  other  equally  adequate  controls 
are  used. 

(2)  Cars,  trucks,  other  means  of  con¬ 
veyance,  or  containers  in  which  any 
product  is  conveyed  in  accordance  with 
this  part,  prior  to  inspection,  from  the 
port  of  first  arrival  in  the  United  States, 
or,  if  arriving  by  water,  from  the  wharf 
where  imloaded,  shall  be  sealed  with  Cus¬ 
toms  seals  or  official  import  meat  seals 
of  the  Department  as  prescribed  in 
§  312.5(b)  of  this  subchapter  or,  in  the 
case  of  containers,  otherwise  identified 
as  provided  for  in  subparagraph  (3)  of 
this  paragraph,  except  when  such  sealing 
and  identification  are  deemed  not  to  be 
necessary  by  the  officer  in  charge  because 
other  equally  adequate  controls  are  used. 
Containers  shall  be  securely  corded  be¬ 
fore  being  offered  for  sealing.  Official 
import  meat  seals  shall  be  affixed  by 
Program  inspectors  unless  there  is  no 
Program  inspector  assigned  to  such  port 
or  wharf  where  the  product  is  entered, 
in  which  case  the  seals  shall  be  affixed  by 
Customs  officers. 

(3)  In  lieu  of  cording  and  sealing  con¬ 
tainers,  the  carrier  or  importer  may 
furnish  and  attach  to  each  outside  con¬ 
tainer  of  product  a  warning  notice  on 
bright  yellow  paper,  not  less  than  5  by 
8  inches  in  size,  containing  the  following 
legend  in  black  type  of  a  conspicuous 
size: 

(Name  or  Thuck  Line  or  Carrier) 

NOTICE 

This  container  of  meat  or  meat  product 
must  be  delivered  Intact  to  an  Inspector  of 
the  Consumer  Protection  Programs,  U.S. 
Department  of  Agriculture. 

WARNINO 

Failure  to  comply  with  these  Instructions 
will  result  In  penalty  action  being  taken 
against  the  holder  of  the  Customs  entry 
bond. 

If  the  product  Is  found  to  be  acceptable 
upon  Inflection  the  container  will  be  marked 
as  UJ3.  Inspected  and  passed  and  this  warn¬ 
ing  notice  defaced. 

(b)  No  person  shall  affix,  break,  alter, 
deface,  mutilate,  remove,  or  destroy  any 
official  import  meat  seal  of  the  Depart¬ 
ment,  except  Customs  officers  or  Pro¬ 
gram  inspectors  or  as  provided  for  in 
paragraph  (h)  of  this  section. 

(c)  No  product  shall  be  removed  from 
any  car,  wagon,  other  means  of  amvey- 
ance,  or  container  sealed  with  an  official 
import  meat  seal  of  the  Department  ex¬ 
cept  under  the  supervision  of  a  Program 
inspector  or  a  (Customs  c^cer,  or  as  pro¬ 
vided  for  in  paragraiA  (h)  of  this 
section. 

(d)  No  product  required  by  this  part 
to  be  inspected  shall  be  moved,  prior  to 
inspection  from  any  port,  or,  if  arriving 
by  water  from  the  wharf  where  first  un¬ 


loaded,  to  any  place  other  than  the  place 
designated  by,  or  in  accordance  with,  this 
part  as  the  place  where  the  same  shall 
be  inspected. 

(e)  No  product  required  by  this  part 
to  be  inspected  shall  be  conveyed,  prior 
to  inspection,  from  any  port,  or,  if  arriv¬ 
ing  by  water,  from  the  wharf  where  first 
unloaded,  in  any  manner  other  than  in 
compliance  with  this  part. 

(f)  No  product  required  by  this  part 
to  be  inspected  shall  be  delivered  to  the 
consignee  or  his  agent  prior  to  inspec¬ 
tion,  unless  the  consignee  shall  furnish 
a  bond,  in  form  prescribed  by  the  Secre¬ 
tary  of  the  Treasury,  conditioned  that 
the  product  shall  be  returned,  if  de¬ 
manded,  to  the  collector  of  the  port 
where  the  same  is  offered  for  clearance 
through  the  customs. 

(g)  The  consignee  or  his  agent  shall 
furnish  such  facilities  and  shall  provide 
such  assistance  for  handling  and  mark- 
tag  product  offered  for  importation  as 
wogram  inspectors  may  require. 

(h)  In  case  of  a  wreck  or  similar 
extraordinary  emergency,  the  official  im¬ 
port  meat  seal  of  the  Department  on 
a  car,  wagon,  or  other  means  of  convey¬ 
ance  may  be  broken  by  the  carrier,  and. 
if  necessary,  the  articles  may  be  reloaded 
into  another  means  of  conveyance  for 
transportation  to  destination.  In  all  such 
cases,  the  carrier  shall  immediately  re¬ 
port  the  facts  by  telegraph  to  the 
Adminstrator,  Consumer  and  Marketing 
Service,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250.  Such  report 
shall  include  the  following  information: 

(1)  Nature  of  the  emergency. 

(2)  Place  where  seals  were  broken. 

(3)  Points  of  shipment  and  destina¬ 
tion. 

(4)  Identity  of  the  means  of  convey¬ 
ance,  such  as  the  initials  and  number  of 
the  car, 

(5)  Identity  of  the  means  of  (convey¬ 
ance  into  which  the  articles  are  loaded. 

(6)  Kind  and  quantity  of  articles. 

§  327.8  Import  products;  equipment 
and  means  of  conveyance  used  in 
handling  to  be  maintained  in  sanitary 
condition. 

Compartments  of  steamships,  sailing 
vessels,  railroad  cars,  and  other  means 
of  conveyance  transporting  any  product 
to  the  United  States,  and  all  trucks, 
chutes,  platforms,  racks,  tables,  tools, 
utensils,  and  all  other  devices  used  in 
moving  and  handling  any  product  of¬ 
fered  for  importation  into  the  United 
States,  shall  he  maintained  in  a  sanitary 
condition. 

§  327.9  Burlap  wrapping  for  foreign 
meat. 

The  use  of  burlap  as  a  wrapping  for 
foreign  meat  will  not  be  permitted  unless 
the  meat  is  first  wrapped  with  a  good 
grade  of  paper  or  cloth  of  a  kind  which 
will  prevent  contamination  with  lint  or 
other  foreign  material. 

§  327.10  Samples;  inspection  of  con¬ 
signments;  refusal  of  entry;  mark¬ 
ing. 

(a)  Program  inspectors  may  take, 
without  cost  to  the  United  States,  lor 
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laboratory  examination,  samples  of  any 
product  which  is  subject  to  analysis, 
from  each  consignment  offered  for  im¬ 
portation,  except  that  such  samples  shall 
not  be  taken  of  any  product  offered  for 
importation  under  §  327.16. 

(b)  All  products  offered  for  importa¬ 
tion  from  any  foreign  country  and  ac¬ 
companied  with  a  foreign  inspection  cer¬ 
tificate  as  required  by  this  part,  which, 
upon  inspection  by  Program  inspectors, 
are  found  not  to  be  adulterated  or  mis¬ 
branded  and  to  be  otherwise  eligible  for 
entry  into  the  United  States  under  this 
part,  shall  be  marked  with  the  official 
inspection  legend  prescribed  in  §  312.8 
of  this  subchapter.  All  product  so 
marked,  in  compliance  with  this  part, 
shall  be  admitted  into  the  United  States, 
insofar  as  such  admittance  is  regulated 
under  the  Act. 

(c)  If  the  inspection  of  the  portion  of 
product  withdrawn  from  a  consignment 
indicates  that  the  consignment  is  adul¬ 
terated  or  misbranded  or  otherwise  is 
not  eligible  for  entry  under  this  part,  the 
consignment  shall  be  identified  as  “U.S. 
Refused  Entry”  and  handled  as  pre¬ 
scribed  in  §  327.13(a) .  The  consignments 
refused  entry  may  be  marked  “U.S.  Re¬ 
fused  Entry”  if  the  oflBcer  in  charge 
deems  such  marking  necessary  to  main¬ 
tain  their  identity. 

§  327.11  Receipts  to  importers  for  im> 
port  product  samples. 

In  order  that  importers  may  be  assured 
that  samples  of  foreign  products  col¬ 
lected  for  laboratory  examination  are 
to  be  used  exclusively  for  that  purpose, 
official  receipts  shall  be  issued  and  de¬ 
livered  to  importers,  or  their  agents,  by 
inspectors  for  all  samples  of  foreign 
products  collected.  The  official  receipt 
shall  be  prepared  in  duplicate,  over  the 
signature  of  the  inspector  who  collects 
the  samples,  and  shall  show  the  name  of 
the  importer,  country  of  origin,  quantity 
and  kind  of  product  collected,  date  of 
collection,  and  that  the  sample  was  col¬ 
lected  for  laboratory  examination.  The 
duplicate  copy  of  the  receipt  shall  be 
retained  by  officers  in  charge  as  their 
office  record. 

§  327.12  Foreign  ranned  or  packaged 
products  bearing  trade  labels;  sam¬ 
pling  and  inspection. 

(a)  Samples  of  foreign  canned  or 
packaged  products  bearing  on  their  im¬ 
mediate  containers  trade  labels  which 
have  not  been  approved  under  §  317.3 
of  this  subchapter  shall  be  collected  and 
forwarded  to  the  laboratory  by  the  Pro¬ 
gram  inspector  for  examination,  and  the 
products  shall  be  held  pending  receipt  of 
the  report  of  the  laboratory  findings  and 
the  results  of  the  examination  of  trade 
labels  and  the  marks  on  shipping  con¬ 
tainers. 

(b)  Foreign  canned  or  packaged  prod¬ 
ucts  bearing  trade  labels  and  other  mark¬ 
ings  which  have  been  approved  imder 
§  317.3  of  this  subchapter  shall  be  in¬ 
spected  for  soundness  and  checked  for 
net  weight.  Samples  may  be  collected  for 
laboratory  examination,  but  the  prod¬ 
ucts  may  be  released  imder  customs’  bond 


pending  the  report  of  laboratory 
findings. 

(c)  A  number  of  cans  sufficient  in  the 
judgment  of  Program  inspectors  to  be 
representative  of  the  whole  consignment 
shall  be  taken  from  more  than  one  case 
when  consignments  of  foreign  canned 
products  consisting  of  cases  of  large 
numbers  of  small  cans  are  sampled. 

§  327.13  Foreign  produels  offered  for 

importation;  reporting  of  findings  to 

eustoms;  handling  of  artiele.s  refused 

entry. 

(a)  Program  inspectors  shall  report 
their  findings  as  to  any  product  which 
has  been  inspected  in  accordance  with 
this  part,  to  the  Director  of  Customs  at 
the  port  where  the  same  is  offered  for 
clearance  through  the  customs,  and  shall 
request  the  Director  to  refuse  admission 
to  any  product  which  is  designated  as 
“U.S.  refused  entry”,  and  to  direct  that 
the  same  be  exported  by  the  consignee 
within  the  time  specified  in  this  section, 
unless  the  consignee,  within  such  spec¬ 
ified  time  shall  cause  the  destruction 
thereof  for  human  food  purposes  under 
the  supervision  of  a  Program  inspector; 
Provided.  That  in  the  case  of  product 
refused  entry  solely  because  of  misbrand¬ 
ing,  in  lieu  of  exportation  or  destruction 
the  product  may  be  brought  into  compli¬ 
ance  with  the  requirements  of  this  part, 
under  supervision  of  an  authorized  rep- 
.resentative  of  the  Administrator.  Such 
specified  time  shall  be  30  days  after  such 
notice  is  given  to  the  Customs  officer, 
unless  a  different  time  is  fixed  by  the 
Administrator  upon  application  to  him. 
If  any  such  product  is  destroyed  for 
human  food  purposes  or  misbranded 
product  is  brought  Into  compliance  under 
this  paragraph,  under  the  supervision  of 
a  Program  inspector,  he  shall  give  prompt 
notice  thereof  to  the  Director. 

(b)  Upon  the  request  of  the  Director 
of  Customs  at  the  port  where  a  product 
is  offered  for  clearance  through  the  cus¬ 
toms,  the  consignee  of  the  product  shall, 
at  his  own  expense,  immediately  return 
to  the  Director  any  product  which  is 
designated  “U.S.  refused  entry”  or  which 
in  any  respect  does  not  comply  with  the 
requirements  in  this  part.  All  such  prod¬ 
uct  shall  be  returned  in  cars,  wagons*  or 
other  means  of  conveyance,  or  in  corded 
containers,  sealed  with  the  official  im¬ 
port  meat  seal  of  the  Department  unless 
such  sealing  is  deemed  not  to  be  neces¬ 
sary  by  the  officer  in  charge  because  other 
equally  adequate  controls  are  used. 

(c)  All  charges  for  storage,  cartage, 
and  labor  with  respect  to  any  product 
which  was  imported  contrary  to  the  Act 
shall  be  paid  by  the  owner  or  consignee, 
and  in  default  of  such  payment  shall 
constitute  a  lien  against  such  product 
and  any  other  product  thereafter  im¬ 
ported  by  or  for  such  owner  or  consignee. 

§  327.14  Marking  of  products  and  la¬ 
beling  of  immediate  containers  there¬ 
of  for  importation. 

(a)  Product  which  is  offered  for  im¬ 
portation,  and  which  is  susceptible  of 
marking,  shall,  whether  or  not  enclosed 
in  an  immediate  container,  bear  the 


name  of  the  country  of  origin,  preceded 
by  the  words'  “product  of”;  the  estab¬ 
lishment  number  assigned  by  the  foreign 
meat  inspection  system  and  certified  to 
the  Program:  and  such  other  markings 
as  are  necessary  for  compliance  with 
Part  316  of  this  subchapter.  When  such 
markings  are  imprints  of  stamps  or 
brands  made  with  branding  ink,  such 
ink  shall  be  harmless  and  shall  create 
permanent  imprints.  In  case  the  name 
of  the  country  of  origin  appears  as  part 
of  an  official  mark  of  the  national 
foreign  government  and  such  name  is 
prominently  and  legibly  displayed,  the 
words  “product  of”  may  be  omitted. 

(b)  In  addition  to  the  marking  of 
products  required  under  paragraph  (a) 
of  this  section,  the  immediate  container 
of  any  product  offered  for  importation; 

(1)  Shall  bear  a  label  showing  in  ac¬ 
cordance  with  §  317.2  of  this  subchapter 
all  information  required  by  that  section 
(except  that  the  establishment  number 
assigned  by  the  foreign  meat  inspection 
system  and  certified  to  the  Program  and 
the  official  inspection  mark  of  the  for¬ 
eign  meat  inspection  system  shall  be 
shown  instead  of  the  official  inspection 
legend  of  the  United  States)  and  in  addi¬ 
tion  the  name  of  the  country  of  origin 
preceded  by  the  words  “product  of”,  im¬ 
mediately  under  the  name  or  descriptive 
designation  of  the  product  as  required  by 
§  317.2  of  this  subchapter;  Provided, 
That,  such  establishment  number  may 
be  omitted  from  a  label  lithographed 
directly  on  a  can  if  said  number  is  litho¬ 
graphed  or  embossed  elsewhere  on  the 
can;  and 

(2)  Shall,  if  such  immediate  container 
is  a  sealed  metal  container,  have  the  es¬ 
tablishment  number  assigned  by  the  for¬ 
eign  meat  inspection  authority  and  cer¬ 
tified  by  the  Program  embossed  or  litho¬ 
graphed  on  the  sealed  metal  container, 
and  such  estabUshment  number  shall 
not  be  covered  or  obscured  by  any  label 
or  other  means. 

(c)  All  labels  and  marks  on  immediate 
containers  as  well  as  private  brands  on 
carcasses  or  parts  of  carcasses  shall  be 
submitted  for  approval,  to  the  Director, 
Technical  Services  Division,  Consumer 
and  Marketing  Service,  U.S.  D^artment 
of  Agriculture,  Washington,  D.C.  20250, 
and  approved  before  products  bearing 
such  labels,  marks,  or  brands  will  be 
admitted  into  the  United  States.  How¬ 
ever,  the  marks  of  inspection  of  foreign 
systems  embossed  on  metal  containers  or 
branded  on  carcasses  or  parts  thereof 
need  not  be  submitted  for  approval;  and 
stencils,  box  dies,  labels,  and  brands  may 
be  used  on  such  immediate  containers 
as  tierces,  barrels,  drums,  boxes,  crates, 
and  large-size  fiberboard  containers  of 
foreign  products  provided  the  markings 
made  by  such  devices  are  applicable  to 
the  product  and  are  not  false  or  mislead¬ 
ing  and  are  used  with  the  approval  of  the 
officer  in  charge. 

(d)  When  product  in  an  immediate 
container  which  has  been  inspected  and 
passed  in  compliance  with  this  Part  is 
removed  from  the  shipping  container 
In  which  It  was  Imported,  at  an  official 
establishment  or  elsewhere,  a  sticker 
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bearing  an  ofiBcial  inspection  legend  and 
the  official  establisliment  number  or 
other  number  assigned  by  the  Program 
shall  be  securely  affixed  to  the  immediate 
container  under  siu)ervision  of  an  in¬ 
spector  before  the  product  may  be  dis¬ 
tributed  in  commerce.  Supervision  of  the 
application  of  such  stickers  at  any  place 
other  than  an  official  establishment  will 
be  provided  in  accordance  with  the  regu¬ 
lations  in  Part  350.' 

§  327.15  Oulside  containers  of  foreign 
products;  marking  and  labeling;  ap¬ 
plication  of  official  inspection  legend. 

(a)  The  outside  container  in  which 
any  immediate  container  of  foreign 
product  is  shipped  to  the  United  States 
shall  bear,  in  English,  in  a  prominent 
and  legible  manner: 

(1)  The  name  or  descriptive  designa¬ 
tion  of  the  product  in  accordance  with 
S  317.2  of  this  subchapter; 

(2)  The  name  of  the  country  of 
origin;  and 

(3)  The  establishment  number  as¬ 
signed  by  the  foreign  meat  inspection 
system  and  certified  to  the  Program. 

(b)  All  outside  containers  of  products 
which  have  been  inspected  and  passed  in 
accordance  with  this  part  shall  be 
marked  by  a  Program  employee  or  imder 
his  supervision  with  the  official  import 
meat  inspection  mark  prescribed  in 
i  312.8. 

§  327.16  Small  importations  for  import¬ 
er's  own  consumption ;  r  ■^quirement8. 

Any  product  offered  for  importation  in 
a  quantity  of  50  pounds  or  less  which 
was  purchased  by  the  importer  outside 
the  United  States  for  his  own  consump¬ 
tion,  is  digible  for  importation  into  the 
United  States  from  any  country  without 
compliance  with  the  provisions  in  other 
sections  of  this  part  but  subject  to  ap¬ 
plicable  requirements  under  other  laws. 
Including  the  regulations  In  Part  94  of 
this  title.  However.  Program  employees 
may  inspect  any  piquet  offered  for  im¬ 
portation  under  this  section  to  deter¬ 
mine  whether  it  Is  within  the  class 
eligible  fcH*  importation  imder  this  para¬ 
graph.  Products  imported  in  compliance 
with  this  paragraph  may  be  transported 
to  their  destination  in  the  course  of  im¬ 
portation  or  subsequently  in  commerce 
if  covered  by  a  certificate  as  required  by 
f  325.12  of  this  siffichapter. 

§  327.17  Returned  United  States  in¬ 
spected  and  marked  products. 

United  States  inspected  and  passed 
and  so  marked  products  exported  to  and 
returned  from  foreign  countries  will  be 
admitted  into  the  United  States  without 
compliance  with  this  part  upon  notifica¬ 
tion  to  and  approval  of  the  Director, 
Processed  Pood  Inspection  Division,  C<hi- 
sumer  and  Marketing  Service,  UH.  De¬ 
partment  of  Agriculture.  Washington, 
D.C.  20250,  in  specific  cases. 


>  The  regulations  now  In  Part  340  will  be 
transferred  later  to  a  new  Part  350. 


§  327.18  Imported  products  to  be  ban¬ 
died  and  transported  as  domestic; 
entry  into  official  establishments; 
exception. 

(a)  All  imported  products,  after  entry 
into  the  United  States,  shall  be  deemed 
and  treated  as  domestic  products  and 
shall  be  subject  to  the  applicable  provi¬ 
sions  of  the  Act  and  the  regulations  in 
this  subchapter  and  the  applicable  re¬ 
quirements  under  the  Federal  Pood, 
Drug,  and  Cosmetic  Act,  except  that 
products  imported  under  I  327.16  are  re¬ 
quired  to  comply  only  with  the  require¬ 
ments  of  that  section  and  §  325.12  of  this 
subchapter. 

(b)  Imported  products  inspected, 
passed,  and  marked  tn  accordance  with 
this  part  may,  subject  to  the  provisions 
of  §  318.4(a)  of  this  subchapter,  be  taken 
into  official  establishments  and  be  mixed 
with  or  added  to  any  product  in  such 
establishments  which  has  been  Inspected 
and  passed  therein. 

(c)  ImpKirted  product  which  has  been 
inspected,  passed,  and  marked  under  this 
part  may  be  transported  in  the  course  of 
importation  or  subsequently  in  com¬ 
merce  only  upon  compliance  with  Part 
325  of  this  subchapter. 

§  327.19  Specimen*  for  laboratory  ex¬ 
amination  and  similar  purposes. 

TThe  provisions  in  this  part  do  not  ap¬ 
ply  to  specimens  of  products  for  labora¬ 
tory  examination,  research,  or  similar, 
purposes  when  authorized  importation 
by  the  Administrator  under  conditions 
specified  by  him  in  specific  cases,  includ¬ 
ing  requirements  of  denaturing  or  iden¬ 
tification  to  deter  their  use  for  human 
food.  Authorization  will  not  be  given  for 
the  importation  of  any  products  contrary 
to  the  provisions  of  Part  94  of  this  title. 

§  327.20  Importation  of  foreign  ined¬ 
ible  fats. 

No  inedible  grease,  inedible  tallow,  or 
other  Inedible  rendered  fat  shall  be  ad¬ 
mitted  into  the  United  States,  unless  it 
has  been  first  denatured  as  prescribed  In 
S  325.13  of  this  subchapter  and  the  con¬ 
tainers  marked  as  prescribed  by  S  316.15 
of  this  subchapter  or  unless  it  is  identi¬ 
fied  and  handled  as  prescribed  by 
S  325.11  (c)  or  (d)  of  this  subchapter. 

§  327.21  Special  inspection  procedures 
for  chilled  fresh  or  frozen  boneless 
manufacturing  meat. 

(a)  Definitions;  sampling;  standards. 
(1)  Frozen  boneless  manufacturing  meat 
is  meat  from  cattle,  sheep,  swine,  goats, 
horses,  mules,  and  other  equlnes  that  has 
all  bone  removed  and  is  cut  Into  pieces 
or  trimmings,  frozen  into  a  compact 
block  of  any  shape  and  suitable  for  slic¬ 
ing  or  chopping  In  the  manufacturing 
of  meat  fo(^  products.  Individual  pieces 
or  trimmings  must  not  be  smaller  than 
a  2-inch  cube  or  a  piece  comparable  in 
size.  As  used  in  this  section,  the  term 
“frozen”  Includes  “chilled  fresh,”  and 
“lot”  means  any  amount  of  frozen  bone¬ 
less  manufacturing  meat  of  one  species, 
similarly  packaged,  shipped  from  one  es¬ 


tablishment,  and  offered  for  import  in¬ 
spection  under  one  or  more  foreign  in¬ 
spection  certificates. 

(2)  All  lots  of  imported  frozen  bone¬ 
less  manufacturing  meat  will  be  sampled 
and  such  samples  defrosted  for  inspec¬ 
tion  in  ac(x>rdance  with  this  paragraph. 
The  inspector  will  select  from  each  lot 
the  appropriate  number  of  cartons  spec¬ 
ified  by  the  table  of  sampling  plans  con¬ 
tained  in  the  current  U5.  Department 
of  Agriculture  Manual  of  Meat  Inspec¬ 
tion  Procedures.'  The  total  sample  for 
Inspection  will  consist  of  the  necessary 
number  of  12-poimd  units  drawn  from 
these  cartons.  The  12-pound  units  se¬ 
lected  will  be  completely  defrosted  and 
subjected  to  a  thorough  examination. 

(b)  Lots  refused  entry.  Rein^pection 
(including  resampling)  will  be  provided 
for  any  lot  of  frozen  boneless  manufac¬ 
turing  meat  which  was  refused  entry 
imder  this  section  on  the  basis  of  the 
original  evaluation  of  the  sample  there¬ 
of,  only  if  there  is  reason  to  question  the 
judgment  of  the  in^iector  in  making  the 
evaluation.  If,  in  other  cases,  any  por¬ 
tion  of  any  lot  refused  entry  is  identified 
by  markings  as  consisting  of  any  par¬ 
ticular  type  of  meat  (e.g.,  as  made  from 
beef  trimmings  or  from  chucks  or 
rounds)  which  differs  from  all  other 
tsrpes  of  meat  in  the  lot  or  is  identified 
by  a  production  date  or  shift  mark  which 
distinguishes  it  from  all  other  meat  in 
the  lot,  the  eligibility  of  each  such  por¬ 
tion  of  the  lot  for  Importation  will  be 
evaluated  upon  the  basis  of  the  original 
inspection  findings  and  in  accordance 
with  standards  specified  for  this  purpose 
in  instructions  issued  to  the  inspectors.’ 
Portions  of  the  lot  so  found  eligible  for 
entry  will  be  admitted  and  the  remainder 
of  the  lot  will  be  refused  entry. 

(c)  Certain  lots  found  to  qualify  as 
lots  for  entry.  If  it  is  found  upon  initial 
evaluation  of  the  siunple  of  any  lot  of 
frozen  boneless  manufacturii^  meat 
that  the  lot  as  a  whole  meets  the  inspec¬ 
tion  standard  for  entry  but  such  lot  in¬ 
cludes  any  portion  identified  by  mark¬ 
ings  as  consisting  of  any  particular  tsiie 
of  meat  different  than  all  other  t3^s  of 
meat  in  the  lot  or  identified  by  a  differ¬ 
ent  production  date  or  shift  mark  than 
the  remainder  of  the  lot,  the  eligibility 
for  importation  of  such  portion  of  the 
lot  shall  be  evaluated,  upon  the  basis  of 
the  original  inspection  findings  and  in 
accordance  with  standards  specified  for 
this  purpose  in  instructions  issued  to  the 
inspectors.*  Any  portion  of  the  lot  found 
ineligible  for  entry  upon  such  evaluation 
will  be  refused  entry  and  the  remainder 
of  the  lot  will  be  admitted. 

(d)  Lots  for  which  unloading  is  de¬ 
layed.  If  a  portion  of  a  lot  is  unloaded 
fr(»n  a  ship  on  any  day  and  the  unload¬ 
ing  of  the  remainder  of  the  lot  is  being 
delayed  beyond  the  following  day,  the 
eligibility  for  imputation  of  each  por¬ 
tion  which  is  identified  by  markings  as 
consisting  of  any  particular  type  of  meat 


See  footnotes  at  end  of  Part  327. 
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different  than  all  other  types  of  meat  in 
the  lot  or  identified  by  a  different  pro¬ 
duction  date  or  shift  mark  than  the  re¬ 
mainder  of  the  lot,  may  be  evaluated 
at  the  importer’s  request  separately  in 
accordance  with  standards  sp)ecified  for 
this  purpx>se  in  instructions  issued  to  the 
insp>ectors.’ 

§  327.22  Official  import  meat  inspection 
marks  and  seals. 

The  ofiBcial  impK)rt  meat  insp>ection 
mark  and  official  imp>ort  meat  seal  are 
those  described  in  §§  312.8  and  312.5(b) 
of  this  subchapter. 


'  Copies  of  such  table  are  available,  upon 
request,  from  the  Processed  Food  Inspection 
Division,  Consumer  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Washington, 
D  C.  20250. 

*  The  Instructions  may  be  obtained,  upon 
request,  from  the  Processed  Pood  Inspection 
Division,  Consumer  and  Marketing  Service, 
U.S.  Department  of  Agriculture,  Washington, 
D.C.  20250. 


PART  329— DETENTION;  SEIZURE 
AND  CONDEMNATION;  CRIMINAL 
OFFENSES 

Sec. 

329.1  Article  or  livestock  subject  to  admin¬ 

istrative  detention. 

329.2  Method  of  detention;  form  of  deten-' 

tlon  tag. 

329.3  Notification  of  detention  to  the  owner 

of  the  article  or  livestock  detained 
or  his  agent  or  person  In  possession 
thereof. 

329.4  Notification  of  governmental  authori¬ 

ties  having  jurisdiction  over  article 
or  livestock  detained. 

329.5  Movement  of  article  or  livestock  de¬ 

tained;  removal  of  official  marks. 

329.6  Articles  or  livestock  subject  to  judi¬ 

cial  seizure  and  condemnation. 

329.7  Procedure  for  seizure,  condemnation 

and  dlspQsltlon. 

329.8  Authority  for  condemnation  or  seizure 

under  other  provisions  of  law. 

329.9  Criminal  offenses. 

§  329.1  Article  or  livestock  subject  to 
administrative  detention. 

Any  carcass,  part  of  a  carcass,  meat  or 
meat  food  product  of  livestock,  or  article 
exempted  from  the  definition  of  meat 
food  product,  or  any  dead,  dying,  dis¬ 
abled,  or  diseased  livestock  is  subject  to 
detention  for  a  period  not  to  exceed  20 
days  when  foimd  by  any  authorized  rep¬ 
resentative  of  the  Secretary  up>on  any 
premises  where  it  is  held  for  the  pur¬ 
poses  of,  or  during  or  after  distribution 
in,  commerce  or  it  is  otherwise  subject 
to  Title  I  or  n  of  the  Act,  and  there  is 
reason  to  believe  that: 

(a)  Any  such  article  is  adulterated  or 
misbranded  and  is  capable  of  use  as  hu¬ 
man  food:  or 

(b)  Any  such  article  has  not  been  in¬ 
spected,  in  violation  of  the  provisions  of 
Title  I  of  the  Act,  any  other  Federal 
law,  or  the  laws  of  any  State  or  Territory, 
or  the  IDistrict  of  Columbia;  or 

(c)  Any  such  article  or  livestock  has 
been  or  is  intended  to  be,  distributed  in 
violation  of  the  provisions  of  Title  I  of 
the  Act,  any  other  Federal  law,  or  the 
laws  of  any  State  or  Territory,  or  the 
District  of  Columbia. 


§  329.2  Method  of  detention;  form  of 
detention  tag. 

An  authored  representative  of  the 
Secretary  shall  detain  any  article  or  live¬ 
stock  subject  to  detention  under  this 
part,  by  affixing  an  official  “n.S.  Detained 
Tag”  (Form  CP-483)  to  such  article  or 
Uvestock.' 

§  329.3  Notification  of  detention  to  the 
owner  of  the  article  or  livestock  de¬ 
tained  or  his  agent  or  person  in  pos¬ 
session  thereof. 

Within  48  hours  after  the  detention 
of  any  article  or  livestock  pursuant  to 
this  part,  an  authorized  representative 
of  the  Secretary  or  other  employee  of  the 
United  States  shall  give  oral  or  written 
notification  of  such  detention  to  the 
owner  of  the  article  or  livestock  detained, 
or  if  such  owner  cannot  be  ascertained 
and  notified  within  such  period  of  time, 
to  his  agent  or  the  carrier  or  other  per¬ 
son  in  possession  of  the  article  or  live¬ 
stock  detained.  The  notification,  if  in 
writing,  shall  be  served  by  either  deliver¬ 
ing  the  notification  to  such  owner,  or 
his  agent,  or  to  such  other  person,  or  by 
certifying  and  mailing  the  notification, 
addressed  to  such  owner,  agent,  or  other 
person,  at  his  last  known  residence  or 
principal  office  or  place  of  business.  In 
the  event  that  notification  is  given  orally, 
it  shall  be  confirmed  in  writing,  as 
promptly  as  circumstances  permit. 

§  329.4  Notification  of  governmental 
authorities  having  jurisdiction  over 
article  or  livestock  detained ;  form  of 
written  notification. 

Within  48  hours  after  the  detention  ot 
any  livestock  or  article  pursuant  to  this 
part,  an  authorized  representative  of  the 
Secretary  shall  give  oral  or  written  noti¬ 
fication  of  such  detention  to  any  Fed¬ 
eral  authorities  not  connected  with  the 
Program,  and  any  State  or  other  govern¬ 
mental  authorities,  having  jurisdiction 
over  such  livestock  or  article.  In  the 
event  notification  is  given  orally,  it  shall 
be  confirmed  in  writing,  as  promptly  as 
circumstances  permit. 

§  329.5  Movement  of  article  or  livestock 
detained;  removal  of  official  marks. 

No  article  or  livestock  detained  in  ac¬ 
cordance  with  the  provisions  in  this  part 
shall  be  moved  by  any  person  from  the 
place  at  which  it  is  located  when  so  de¬ 
tained,  until  released  by  an  authorized 
representative  of  the  Secretary,  All  of¬ 
ficial  marks  may  be  required  by  such  rep¬ 
resentative  to  be  removed  from  such 
article  or  livestock  before  it  is  released 
unless  it  appears  to  the  satisfaction  of 
the  representative  that  the  article  or 
livestock  is  eligible  to  retain  such  marks. 

§  329.6  Articles  or  livestock  subject  to 
judicial  seizure  and  condenuiation. 

Any  carcass,  part  of  carcass,  meat  or 
meat  food  product  or  any  dead,  dying, 
disabled,  or  diseased  livestock,  that  is 
being  transported  in  commerce  or  is 
otherwise  subject  to  Title  I  or  n  of  the 


'  Copy  filed  with  the  Office  ot  the  Federal 
Register  as  part  of  the  original  document. 


Act,  or  is  held  for  sale  in  the  United 
States  after  such  transportation,  is  sub¬ 
ject  to  seizure  and  condemnation,  in  a 
judicial  proceeding  pursuant  to  section 
403  of  the  Act  if  such  product  or 
livestock; 

(a)  Is  or  has  been  prepared,  sold, 
transported,  or  otherwise  distributed  or 
offered  or  received  for  distribution  in 
violation  of  the  Act,  or 

(b)  Is  capable  of  use  as  human  food 
and  is  adulterated  or  misbranded,  or 

(c)  In  any  other  way  is  in  violation  of 
the  Act. 

§  329.7  Procedure  for  seizure,  condem¬ 
nation,  and  disposition. 

Any  article  or  livestock  subject  to  seiz¬ 
ure  and  condemnation  imder  this  part 
shall  be  liable  to  be  proceeded  agfdnst 
and  seized  and  condemned,  and  disposed 
of,  at  any  time,  on  an  appropriate  plead¬ 
ing  in  any  United  States  district  court,  or 
other  proper  court  specified  in  section 
404  of  the  Act,  within  the  jurisdiction 
of  which  the  article  or  livestock  is  found. 

§  329.8  Authority  for  condemnation  or 
seizure  under  other  provisions  of 
law. 

The  provisions  of  this  part  relating  to 
seizure,  condemnation  and  disposition  of 
articles  or  livestock  do  not  derogate  from 
authority  for  condemnation  or  seizure 
conferred  by  other  provisions  of  the  Act, 
or  other  laws. 

§329.9  Criminal  offenses. 

The  Act  contains  criminal  provisions 
with  respect  to  numerous  offenses  speci¬ 
fied  in  the  Act. 


PART  330— REGULATIONS  GOVERN¬ 
ING  CERTAIN  RETAIL  STORES  AND 
RESTAURANTS  IN  THE  DISTRICT 
OF  COLUMBIA 

Sec. 

330.1  AppllcabUlty  of  regulattons. 

330.2  Inspection  requirement. 

330.3  Sanitation,  faculties,  and  equipment. 

330.4  General  requirements. 

330.5  Adulteration  and  misbranding. 

330.6  Inspection  reviews. 

330.7  Records. 

330.8  Access  to  establishment. 

330.9  Enforcement  and  penalties. 

§  330.1  Applicability  of  regulations. 

The  regulations  in  this  Part  330  apply 
to  each  retail  store  and  restaurant  in  the 
District  of  Columbia,  at  which  no 
slaughtering  of  cattle,  sheep,  swine,  or 
equines  is  conducted,  but  products  of 
such  livestock  are  boned,  cut-up,  cooked, 
or  otherwise  prepared,  or  frozen,  stored, 
or  held  for  sale,  and  no  products  pre¬ 
pared  at  the  establishment  are  sold,  or 
offered  for  sale  or  transportation,  or 
transported,  to  any  place  outside  of  the 
District  of  Columbia,  by  the  operator  of 
the  establishment.  Such  retail  stores  and 
restaiu*ants  shall  hereiiuifter  In  this  part 
be  referred  to  as  regulated  establish¬ 
ments.  The  regulations  in  S§  305.5,  305.6, 
and  Parts  301,  302,  306,  312,  314,  318,  319, 
and  329  of  this  subchapter  shall  apply  to 
regulated  establishments. 
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§  330^  Inspection  requirement. 

The  operator  of  each  retail  store  and 
restaurant  at  which  meat  and  meat  food 
products  are  prepared  shall  apply  to  the 
Director,  Processed  Pood  Insi^tion  Di¬ 
vision,  Consumer  and  Marketing  Serv¬ 
ice,  U.S.  Department  of  Agriculture, 
Washington,  D.C.  20250,  for  a  numbered 
certificate  of  inspection.  Such  certificate 
will  be  granted  to  the  establishment  if 
upon  survey  it  is  found  to  comply  with 
the  provisions  of  this  Part  and  if  the 
operator  agrees  to  comply  with  all  ap¬ 
plicable  requirements  of  the  regrilations 
in  this  subchapter. 

§  330.3  Sanitation,  facilities,  and  equip¬ 
ment. 


through  enclosed  piping  by  methods  or 
systems  which  will  not  create  insanitary 
conditions.  Floor  drains  shall  be  func¬ 
tional  and  properly  trawed.  Trash  and 
rubbish  shall  be  placed  in  suitable  rec^- 
tacles  convofiently  located  throughout 
the  plant.  Product  wastes,  such  as  trim¬ 
mings,  shall  be  collected  in  suitable  con¬ 
tainers  which  shall  be  kQ>t  covered  when 
not  continuously  receiving  wastes.  All 
wastes  shall  be  collected  and  disposed  of 
at  frequent  intervals  in  a  sanitary 
manner. 

(h)  Toilet,  dressing  room,  and  hand- 
washing  facilities.  A  sufficient  number  of 
sanitary  toilets  to  accommodate  all  per¬ 
sonnel  working  at  the  establishment 
shall  be  provided.  Toilet  rooms  shall  be 


(l)  Sanitary  controls.  Means  shall  be 
provided  to  assure  adequate  sanitary  con¬ 
trol  of  the  raw  materials  and  finished 
product. 

(m)  Single-service  articles  and  pack¬ 
aging  materials.  Single-service  articles, 
including  cans,  bottles,  lids,  pouches,  and 
paper  containers  shall  be  free  of  con¬ 
tamination  and  maintained  in  sanitary 
boxes,  cartons,  or  tubes  or  otherwise 
protected  and  handled  in  a  sanitary 
manner. 

(n)  Control  of  insects,  birds,  and  ani¬ 
mals.  Effective  measures  for  the  control 
of  insects  and  rodents  shall  be  main¬ 
tained  at  all  times.  Insecticides  and  ro- 
denticldes,  if  used,  shall  be  only  those 
which  are  approved  by  the  Technical 


The  following  provisions  apply  to  each 
regulated  establishment: 

(a)  Premises.  The  premises  shall  be 
clean,  well  drained,  and  so  located  that 
the  surroimdings  are  free  from  sources  of 
possible  contamination  of  the  products 
handled  at  the  establishment. 

(b)  Construction  of  buildings.  The 
building  shall  be  large  enough  to  ac¬ 
commodate  the  operation  without  ham¬ 
pering  sanitary  practices.  Floors,  walls, 
and  ceilings  shall  be  constructed  of  ma¬ 
terials  that  can  easily  be  kept  clean, 
sanitary,  and  in  good  repair.  Where  prac- 
ticaUe,  the  building  shall  be  equipped 
with  screens  or  other  effective  means  to 
prevent  the  entrance  of  insects,  rodents, 
and  other  animals.  Where  the  screening 
of  openings  is  impracticable,  such  as  in 
receiving  aretis,  insect  and  rodent  control 
shall  be  effected  by  preventing  entrance 
of  vermin  by  mechanical  or  other  means. 
Screen  doors  shall  be  self-closing.  Rooms 
used  for  processing  shall  not  open  di¬ 
rectly  into  living  quarters  or  toilet  rooms. 

(c)  Lighting.  Each  room  shall  have 
sufficient  natural  or  artificial  lighting  for 
the  purpose  for  which  it  is  to  be  used. 
Sufficient  lighting  shall  be  present  in  all 
areas  to  permit  adequate  visibility  for 
cleaning  and  sanitary  inspection  opera¬ 
tions.  Lights  in  the  processing  areas  shall 
be  equipped  with  protective  shields. 

(d)  Ventilation.  Ventilation  shall  be 
sufficient  to  control  visible  mold,  objec¬ 
tionable  odors,  and  acciunulation  of 
condensates. 

(e)  Water  supply.  The  water  supply 
shall  be  readily  accessible,  of  a  sufficient 
quantity  to  permit  compliance  with  the 
requirements  of  this  subchapter,  and 
potable.  There  shall  be  no  cross-coimec- 
tion  between  the  potable  water  supply 
and  any  nonpotable  water  supply  nor 
with  the  sewage  disposal  system.  Hot 
water  in  sufficient  quantity  for  sanita¬ 
tion  purposes  shall  be  available.  The  es¬ 
tablishment  shall  currently  have  on  file 
in  its  records  evidence  that  the  water 
supply  has  been  awJroved  by  the  local 
health  authority  within  the  past  calendar 
year. 

(f)  Ice.  Ice  (if  used)  shall  be  made 
from  a  supply  of  potable  water  which 
meets  the  requirements  of  paragraph  (e) 
of  this  section.  It  shall  be  manufactured, 
handled,  stored,  and  used  in  a  sanitary 
manner. 

(g)  Disposal  of  wastes.  Li(iuid  wastes 
shall  be  conveyed  to  a  public  sewer 


conveniently  l(x;ated,  constructed  of  ma¬ 
terials  which  can  be  easily  and  satisfac¬ 
torily  cleaned,  adequately  lighted,  and 
separately  vented  to  the  outside.  They 
shall  be  maintained  in  a  sanitary  condi¬ 
tion  and  shall  be  so  constructed  that  they 
do  not  open  directly  into  rooms  or  areas 
where  components  of  products  or  prod¬ 
ucts  are  prepared,  stored,  or  otherwise 
handled.  The  doors  shall  be  tight-fitting 
and  self-closing.  A  sign  directing  em¬ 
ployees  to  wash  their  hands  before  re¬ 
turning  to  work  shall  be  posted  in  all 
toilet  rooms.  Hand-washing  facilities,  in¬ 
cluding  hot  and  cold  running  water,  soap, 
and  an  effective,  sanitary  means  of  dry¬ 
ing  the  hands,  shall  be  convenlenUy  lo¬ 
cated  in  the  toilet  rooms  and  through¬ 
out  the  area  where  products  are 
prepared 

(i)  Construction  and  repair  of  equip¬ 
ment  and  utensils.  Equipment  and  uten¬ 
sils  which  are  used  in  the  preparation 
of  or  which  otherwise  contact,  any  prod¬ 
uct  Shan  be  of  such  design  that  they  can 
be  readily  cleaned  and  effectively  sani¬ 
tized  and  shaU  be  maintained  in  a  state 
of  good  repair  so  as  to  provide  protection 
from  contamination  or  other  adultera¬ 
tion.  The  surfaces  of  aU  equipment  and 
utensils  which  contact  products  shaU  be 
constructed  from  suitable,  nontoxic  ma¬ 
terials.  Equipment  shall  be  so  located  as 
to  provide  adequate  «)ace  for  cleaning, 
maintenance,  and  inspection. 

(j)  Cleaning  of  equipment.  All  multi¬ 
ple-service  containers,  equipment,  and 
utensils  used  in  handling,  preparing, 
storing,  or  transporting  any  product  in 
such  a  way  as  to  contact  the  product  di¬ 
rectly  shall  be  thoroughly  cleaned  after 
use.  They  shall  be  subjected  to  an  effec¬ 
tive  sanitizing  process  prior  to  each  us¬ 
age.  The  methods  used  shall  be  such 
that  the  product  shall  not  be  contam¬ 
inated  or  otherwise  adulterated.  Chem¬ 
icals  used  in  cleaning  and  sanitizing 
treatments  shall  be  those  approved  by 
the  Technical  Services  Division  and  shall 
be  properly  labeled  and  stored.  Steam, 
hot  water,  chlorine,  or  equally  efficient 
agents  are  permitted  for  sanitizing 
purposes. 

(k)  Sanitation  of  room  and  compart¬ 
ments.  All  rooms  and  areas  used  to  re- 
<^ive,  process,  or  store  components  or  the 
finished  products,  shall  be  maintained 
in  a  clean,  sanitary  manner  so  as  to  pre¬ 
clude  the  possibility  of  bacterial,  chem¬ 
ical,  or  physical  contamination  or  other 
adulteration. 


Services  Division  of  the  Department. 
They  shall  be  employed  by  approved 
methods  and  shall  be  handled  and  stored 
in  a  safe  manner.  Insects,  animals,  and 
imrestrained  birds  shall  be  excluded  from 
the  building. 

(o)  Cooling  and  refrigeration  facili¬ 
ties.  When  necessary,  means  shall  be 
provided  to  maintain  the  raw  materials 
or  finished  product  in  a  refrigerated  or 
frozen  state.  The  equipment  shall  be  of 
such  design  that  the  product  shall  not 
be  subjected  to  contamination  or  other 
adulteration.  Refrigerated  rooms  shall 
contain  an  accurate  thermometer  lo¬ 
cated  in  the  warmest  area. 

(p)  Storage  facilities.  Storage  facili¬ 
ties  shall  be  provided  for  storing  raw 
materials,  packing  and  packaging  mate¬ 
rials,  and  finished  products.  They  shall 
be  clean,  sanitary,  and  in  good  repair. 
Storing  methods  which  minimize  deteri¬ 
oration  and  prevent  contamination  or 
other  adulteration  shall  be  used.  Shelves, 
cabinets,  and  dunnage  shall  be  used 
where  necessary  to  protect  mate¬ 
rials  from  contamination  and  other 
adulteration. 

(q)  Vehicles  and  transportation  facil¬ 
ities.  Vehicles  and  transportation  facil¬ 
ities  used  by  the  operator  of  a  regulated 
establishment  to  transport  any  products 
in  commerce  shall  be  kept  clean  and 
shall  be  constructed,  operate,  and  main¬ 
tained  in  such  a  manner  as  to  protect 
products  from  contamination  and  other 
adulteration. 

(r)  Sanitary  compliance  rating.  Estab¬ 
lishments  which  comply  with  the  facility 
and  sanitary  regulations  as  determined 
by  survey  completed  by  an  authorized  in¬ 
spector  are  eligible  for  certification  and 
listing  as  establishments  approved  for 
operation  under  the  regulations  in  this 
part. 

§  330.4  General  requirements. 

(a)  No  products  may  be  brought  into 
any  regulated  establishment  unless  they 
have  been  inspected  and  passed  by  the 
Program  and  are  so  marked, 

(b)  Potentially  hazardous  products 
must  be  stored  at  regulated  establish¬ 
ments  at  safe  holding  temperatures.  Such 
temperatures  will  be  any  food  tempera¬ 
ture  below  40*  P.  or  above  140*  P,  Po¬ 
tentially  hazardous  meat  or  meat  f(X}d 
product,  not  in  storage,  shall  not  be  per¬ 
mitted  to  remain  at  temperatures  be¬ 
tween  the  safe  holding  limits  for  such 
a  time  as  may  be  reasmiably  expected  to 
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allow  It  to  become  unfit  for  human  con¬ 
sumption.  Potentially  hazardous  product 
is  any  carcass  or  part  of  a  carcass  or  meat 
food  product  capable  of  supporting  a 
rapid  and/or  progressive  growth  of  mi¬ 
croorganisms  which  may  cause  food  in¬ 
fection  or  food  intoxication. 

(c)  Frozen  product  shall  be  held  at  a 
safe  temperatiu'e  when  stored,  trans¬ 
ported,  or  displayed  by  any  regulated 
establishment.  A  safe  temperature  for 
such  product  shall  be  a  maximum  inter¬ 
nal  temperature  of  10®  P. 

(d)  Product  must  be  appropriately' 
protected  frcan  contamination  or  other 
adulteration  when  prepared,  frozen, 
packaged,  stored,  dispensed,  displayed,  or 
otherwise  handled  at  a  regiUated  estab¬ 
lishment  or  transported  in  commerce  for 
such  an  establishment.  Containers,  uten¬ 
sils,  and  other  surfaces  which  contact 
products  directly  at  regulated  establish¬ 
ments  sh£dl  be  protected  from  contami¬ 
nation.  Any  methods,  operating  prac¬ 
tice,  or  sequence  of  operations  at  any 
regulated  establishment  that  may  pro¬ 
vide  an  opportunity  for  product  to  be¬ 
come  contaminated  or  otherwise  adulter¬ 
ated  is  prohibited. 

(e)  Surfaces  or  utensils  which  have 
been  used  in  the  preparation  of  seafood 
at  regulated  establishments  shall  be 
cleaned  and  sanitized  before  use  for 
preparation  of  meat  product. 

(f)  Grinders,  choppers,  and  mixers 
used  for  the  preparation  of  uncooked 
pork  at -regulated  establishments  must 
be  thoroughly  cleaned  to  remove  any 
EK>rk  muscle  tissue  residue  before  use  for 
any  other  product  not  intended  to  be 
thoroughly  cooked  on  the  establishment 
premises. 

(g)  Persons  who  work  at  any  regu¬ 
lated  establishment  in  any  capacity 
which  Involves  contact  with  impackaged 
product  or  with  surfaces  contacted  by 
such  product,  or  which  involves  the 
preparation  of  product  or  meals  made 
therefrom  shall: 

(1)  Be  in  apparently  good  health;  and 

(2)  Use  hygienic  work  practices. 

§  330.5  Adulteration  and  misbranding. 

(a)  Products  sold  or  served  by  regu¬ 
lated  establishments  shall  not  be  “adul¬ 
terated”  as  defined  in  the  Act. 


(b)  Products  prepared  by  any  regu¬ 
lated  establishment  shall  not  have  any 
false  or  misleading  labeling  and  their 
containers  shall  not  be  so  made,  formed, 
or  filled  as  to  be  misleading  when  they 
leave  such  establishment. 

(c)  Except  as  is  necessary  in  normal 
handling,  no  official  inspection  mark, 
or  other  required  labeling  mi  product 
prepared  in  an  official  establishment 
shall  be  defaced,  obliterated,  modified,  or 
removed,  when  the  product  is  sliced, 
otherwise  prepared,  repackaged,  or 
otherwise  handled  in  a  regulated  estab¬ 
lishment. 

§  330.6  Inspection  reviews. 

(a)  Inspections  of  the  premises  and 
reviews  of  the  procedures  of  each  regu¬ 
lated  establishment  required  to  have  in¬ 
spection  imder  §  330.2  shall  be  made  as 
often  as  deemed  necessary  to  effectuate 
the  purpose  of  this  part.  Products  that 
are  adulterated  or  have  false  or  mislead¬ 
ing  labeling  or  misleading  containers  will 
be  handled  as  provided  in  Part  329  of  this 
subchapter. 

(b)  A  copy  of  the  results  of  these  in¬ 
spections  and  reviews  will  be  furnished 
the  curator  of  the  establishment  with 
such  recommendations  and  requirements 
as  may  be  administratively  determined 
appropriate;  and  an  identical  copy  shall 
be  filed  with  the  appropriate  officer  in 
chaige  to  become  a  pait  of  the  estab¬ 
lishment’s  history. 

§  330.7  I^ords. 

RecordssShall  be  maintained  by  the 
operator  of  each  regulated  establishment 
showing  the  source,  quantity,  and  de¬ 
scription  of  all  livestock  and  products 
acquired  or  prepared  by  the  establish¬ 
ment  and  the  date  of  receipt  and  the 
disposi^hi  thereof. 

§  330.O  Access  to  establishment. 

Under  section  6  of  the  Act,  Program 
employees  or  other  persons  designated  by 
the  Administrator  shall  be  allowed  access 
to  every  part  of  any  regulated  establish¬ 
ment  at  all  times  by  day  or  night  for  the 
pvupose  of  making  inspections  authorized 
imder  the  Act.  Further,  imder  section 
202  of  the  Act,  in  enforcement  of  the  Act, 
Program  employees,  or  other  persons  des¬ 
ignated  by  the  Administrator,  are  au¬ 


thorized  to  enter  any  regulated  establish¬ 
ment  in  accordance  with  said  section  for 
the  purpose  of  examining  and  copying 
any  records  required  by  §  330.7  to  be  kQ)t 
for  such  establishment  and  examining 
the  facilities  and  inventories  thereof  and 
taking  reasonable  samples  from  the 
inventories. 

§  330.9  Enforcement  and  penalties. 

Continuation  of  the  certificate  of  in¬ 
spection  will  be  contingent  upon  the  com¬ 
pliance  by  the  operator  of  the  establish¬ 
ment  with  the  requirements  of  this  part. 
If  the  Department  has  reason  to  believe 
that  the  operator  has  failed  to  comply 
with  such  requirements  in  any  respect, 
due  notice  thereof  and  reasonable  op¬ 
portunity  to  correct  the  alleged  deficien¬ 
cies  will  be  afforded  to  the  operator  to  the 
extent  consistent  with  protection  of  the 
public  and  the  requirements  of  the  Act. 
Failure  to  comply  with  the  sanitation 
provisions  of  this  part  or  to  destroy  con¬ 
demned  products  as  required  under  the 
Act  may  result  in  the  withdrawal  of  the 
certificate  of  inspecton  in  accordance 
with  §  305.5  of  this  subchapter. 


PART  331— (RESERVED  FOR  PROVI¬ 
SIONS  FOR  DESIGNATED  STATES 
AND  TERRITORIES) 

PART  335— (RESERVED  FOR  RULES  OF 
PRACTICE) 

Any  interested  persons  who  desire  to 
present  any  views,  arguments,  or  data 
concerning  the  proposed  revision  of  the 
regulations  set  forth  above  may  do  so  by 
filing  their  comments  in  writing,  in  dupli¬ 
cate,  with  the  Office  of  the  Hearing  Clerk, 
U.S.  Department  of  Agriculture,  Wash¬ 
ington,  D.C.  20250,  within  60  days  after 
publication  hereof  in  the  Federal  Regis¬ 
ter.  All  such  written  submissions  will  be 
made  available  for  public  inspection  at 
said  office  during  regular  office  hours  in 
a  manner  convenient  to  the  public  busi¬ 
ness  (7  CFR  1.27(b) ). 

Done  at  Washington,  D.C.,  on  July  30, 
1969'. 

Roy  W.  Lennartson, 
Administrator. 

[PJl.  Doc.  69-9358;  Filed,  Aug.  13,  1969; 

8:^  a.in.] 
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